WITHAM 
WHITE  HEAR! 

cjTerry 

Havour 


All  the  delicate  flavour  of  luscious,  sun-ripened  cherries — no- 
reproduced  in  a  concentrated  form  to  add  zest  to  your  confection 
Newest  member  of  a  famous  family  of  fine  flavours— another  Bus 
triumph. 

WITHAM  SERIES 
OF  OUTSTANDING  FLAVOUR! 

Telephone:  Cllssold  1234 

W.  I.  BUSH  &  CO.  LTD.,  LONDON,  E8,  ENGLANC 


Monsanto  chemicals 
help  industry- 
to  bring  a 
better  future  closer 


VANILLIN 

MONSANTO 

-the  flavour  that  makes 
people  want  to  buy! 


Flavour  stands  high  in  the  list  of  qualities  that  sell  your 
product.  And  vanilla  is  one  of  the  mo.st  jropular  flavour¬ 
ings.  That’.s  why  Vanillin  Monsanto  is  always  in  great 
demand. 

Used  by  food  and  confectionery  manufacturers  the 
world  over.  Vanillin  Monsanto  enriches  chocolate,  con¬ 
fectionery.  custard  powder,  ice  cream,  biscuits  and 
other  foodstuffs. 

N’anillin  Mon.santo  is  available  in  crystal,  needle  crystal 
or  powder  form. 

ETHAVAN  (Monsanto’s  Ethvl  N’anillin)  is  a  more  con- 
centratwl  flavour,  about  3  times  as  strong  as  V^anillin, 
and  is  found  very  useful  in  c*ertain  applications. 
METHYL  SALICYLATE  is  also  produced  by  Monsanto. 

Send  now  for  free  Vanillin  leaflet!  Titled  Vanillin 
Monmnlo  this  b(K)klet  gives  you  details  of  methods  of 
use  and  recommendt*d  concentrations,  as  well  as  valuable 
technical  information. 


612  Monsanto  House,  Victoria  Street,  London,  8.W.1,  and  at  Royal  Exehan^  Maaohailar  f 

In  cuKoriation  irilh :  Monmnto  Chemical  Company,  St.  Louis,  U.S.A.  CmtAt  Limitfi 

(.iuslralia)  Ltd.,  Melbourne.  Monsanto  Chemicals  Inilia  Prirate  Ltd.,  BaprsMOUiUii 
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CV  1  - 


offer  qou  the 

lamest  ran^eof  Cutmixers 

_  ■  anu  size-fitjm 

\20lbsto500lb^ 
1^2  1  capacity  In 


Aak  -for 
prices 
L|ou  will  be 
pleasanfilq 
surprised 


★ 


From  the  moment  you  start  using  the  Food  tech  Cut  Mixer  there  will  be  no 
more  trouble  with  discolouration  and  shrinkage.  Why  ?  Because  this  machine 
is  designed  by  master  sausage  makers  and  is  built  to  cut  meat  into  particles 
— no  squeezing  and  therefore  no  heating  up  of  the  mix.  The  revolutions  of 
the  bowl  and  speed  of  the  cutter  knives  are  so  balanced  that  meat  will  always 
be  cut  in  cubes  and  retain  colour  and  bloom. 

CHECK  THESE  POINTS 


^  Built  for  heavy  duty  by 
the  oldest  established  heavy 
machinery  specialists. 

2  Large  dome  therefore  no 
friction  or  meat  build  up. 

2  Insulated  bowl  therefore 
no  temperature  rise. 


^  Guaranteed  50“o  saving  in 
labour  costs. 

2  No  pre-mincing  necessary 
— easily  operated  by  un¬ 
skilled  labour. 

0  Chops  down  frozen  meat 
blocks  in  seconds. 


TYPICAL  PRICES 
Type  MK.  33 
Type  MK.  60 


litres  normal 
litres  normal 


Del.  U.K. 
Del.  U.K. 


Principal  customers 
for  these  outstanding 
machines  include: 

G.  G.  Baxter  Ltd.  . .  Sarre 

J.  &  H.  Ibbitson  Ltd. . Sunderland 

Marsh  &  Baxter  Ltd. . Brierley  Hill 

Baughans  Ltd.  Colchester  &  Braintree 
South  Wilts  Bacon 

Co.  Ltd.  .  —  Salisbury 

West  (Butchers)  Ltd.  London 

Bradleys  Ltd. .  Birmingham 

W.  Lawrence  Newbridge,  Mon. 


W.  Lawrence 
Marsh  &  Baxter  Ltd. 


Collins  Bros.  (Evesham) 
Ltd. 

Southport  Cakes  Ltd. 

G.  Wright  &  Son 
(Dorchester)  Ltd. 

A.  W.  Curtis  &  Sons  Ltd. 

Severn  Valley  Meat 
Products  Ltd. 

W.  Ohlausen  &  Sons  Ltd. 

Spratts  (Patent)  Ltd.  . 


Birmingham 


Southport 


Dorchester 


Cheltenham 


Dairy  Produce  Packers 
Ltd.  . 


J.  Leese  &  Son  Ltd.  Bloxwich 

Oliver  Bros.  Ltd . . . Harrogate 

F.  Duerr  &  Sons  Ltd.  .  Manchester 


Howards  Dairies  Ltd. . -  Southend 

Dewhursts  Ltd . . . . . London 


Scottish  Co-op.  Society _  Glasgow 

Peek  Frean  Ltd.  . London 

K.  E.  Hutson  Ltd.  . Lowestoft 

W.  T.  Quance  Ltd.  West  Bromwich 
Thos.  Linnell  & 

Sons  Ltd.  . Northampton 

Roberts  &  Birch 

Ltd.  .  Burton-on-Trent 


. - . Lowestoft 

West  Bromwich 


.  Burton-on-Trent 


L.  F.  Wright 

Tyne  Brand  Products 
Ltd. 

Distillers  Co.  Ltd. 

Jos.  Burton  Ltd. 

Co-operative  Wholesale 
Society  Ltd. 


Newcastle 

Nottingham 

Nottingham 


Lowestoft 


and  many  others 


Write  now  for  advice 
and  details  to: 

H.  HILGELAND 


Foodfech  Lfd 


QUEEN  ANNPS  PLACE 
BUSH  HILL  PARK 
ENFIELD.  MIDDLESEX 
Telephone:  LABurnum  6A65  7 
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Acator  (1948)  Ltd.  .  .  .  . 

Advita  Ltd.  .  ...  . 

Agricultural  A  Chemical  Products  Ltd. 
Albro  Fillers  &  Engg.  Co.  Ltd. 
Alexander  Separators  Ltd.  - 
Alfa-Laval  Co.,  Ltd.  -  .  . 

Alite  Machines,  Ltd.  -  •  • 

Allen  Harrison  &  Co.,  Ltd. 

Allen,  Stafford,  &  Sons,  Ltd. 

Alloa  Glass  Work  Co.  Ltd. 

Allspeeds.  Ltd.  ... 
Amasol  Ltd.  .... 
Amber  Oils  Ltd.  ... 
Anhydro,  A  S  • 

Ashworth  Ross  &  Co. 

Associated  Metal  Works.  Ltd. 

Aylwin,  Geo.,  &  Son  ... 


Baker  Perkins,  Ltd.  ... 
Bakers'  &  Confectioners'  Exhibition 
Barron.  W.  S.,  &  Son,  Ltd. 

Barry  Wehmiller  Co.,  Ltd. 

Bear  Honey  Co.,  Ltd. 

Beddington  Nut  &  Produce  Co.,  Ltd. 
Begg.  Cousland  &  Co.,  Ltd. 

Bellingham  &  Stanley,  Ltd. 

Benjamin  Electric,  Ltd. 

Bennett,  Sons  &  Shears,  Ltd. 

B.E.N.  Patents  .... 
Birlec.  Ltd.  .... 

Blaw  Knox  Ltd. .... 
Bliss,  E.  W,  (England),  Ltd. 

Boehm,  Fredk.,  Ltd.  ... 
Bollans,  R.  W.,  &  Co.,  Ltd. 

Boulton,  William,  Ltd. 

Brammer,  H.,  &  Co.,  Ltd.  - 
Bramwell,  S.,  &  Co.,  Ltd.  - 
Brierley,  Wm.,  Collier  &  Hartley,  Ltd. 
British  Siting  &  Asbestos,  Ltd. 

British  Cellophane,  Ltd. 

British  Electrical  Dev.  Association 
British  Hydrological  Corporation 
British  Nylon  Spinners 
British  Sidac,  Ltd.  ... 
British  Soya  Products,  Ltd. 

British  Thomson-Houston  Co.  (Rugby] 
Broadbent,  Thomas  &  Sons,  Ltd. 
Brown  &  Poison,  Ltd. 

Bryan.  Wm.,  Ltd.  ... 
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Bush,  W.  J.,  &  Co..  Ltd. 
Butterfield,  W.  P..  Ltd. 
Butterley  Co.,  Ltd.  - 
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-  Cover  I 

-  June 

-  May 


Caleb  Duckworth,  Ltd.  ....  May 

Calfos.  Ltd.  ......  A6 

Cambridge  Instrument  Co.,  Ltd.  -  •  April 

Canning  Town  Glass  Works  Ltd.  -  •  Feb. 

Cashmore,  John,  Ltd.  ....  June 

Caxton  Chocolate  Co.,  Ltd.  ...  June 

Clark,  George,  &  Sons  (Hull),  Ltd.  -  •  AI8 

Clarke-Built,  Ltd.  .....  A8S 

Clarke,  George,  &  Co.,  Ltd.  ...  June 

Coates  Bros.,  Inks,  Ltd.  ....  A43 

Colt  Ventilation.  Ltd.  ....  A30 

Commer  Cars,  Ltd.  •  -  -  •  -  AIS 

Cooper,  McDougall  &  Robertson,  Ltd.  •  A28 

C.P.  Equipment,  Ltd.  ....  AS8 

Crimpy  Crisps  Ltd.  -  ....  A59 

Cradley  Boiler  Co..  Ltd.  ....  May 

Crofts  (Engineers),  Ltd.  ....  June 

Crompton  Parkinson,  Ltd.  ....  June 

Crookes  Laboratories,  Ltd.  ...  A56 


Dale,  John,  Ltd.  ... 
Dallow  Lambert  &  Co.,  Ltd. 

Daniels,  S.,  &  Co.,  Ltd. 

Davey,  Paxman.  &  Co.,  Ltd. 

Dawson  Bros.,  Ltd.  ... 
Demby,  Hamilton  &  Co.,  Ltd. 

Denis,  Walter,  Contract  Co.,  Ltd. 
Denton  Edwards  Paints,  Ltd. 

Dodge  Bros.  (Britain),  Ltd, 

Dodman,  Alfred.  &  Co.  Ltd. 

Douglas,  Charles  E.,  &  Co..  Ltd. 
Douglas.  Oliver,  &  Cp.,  Ltd. 
Drakesons  .... 
Drayton  Regulator  &  Instrument  Co. 
Duche,  T.  M.,  &  Sons,  Ltd. 


Dec. 

Dec. 
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All 
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Dec. 
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Electropower  Gears.  Ltd.  ....  AS2 

Elliott  Bros.  (London).  Ltd.  ...  peb. 

Endecotts  (Filters),  Ltd.  ....  A80 

Evans  Norman,  &  Rais,  Ltd.  ...  April 

Evans,  W.,  Co.,  Ltd.  ....  A85 

Evode,  Ltd. . A7S 

Ewart  Chainbelt  Co.,  Ltd.  ...  A60 


Factory  Equipment  Exhibition 
Fisher's  Foils,  Ltd.  ... 
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Flexibox,  Ltd.  .... 

• 
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Florasynth  Laboratories  (England),  Ltd. 

A77 

Follsain-Wycliffe  Foundries,  Ltd. 

A62 

Foodtech,  Ltd.  .... 

A3 

Ford  Motor  Co.,  Ltd, ... 

Dec. 

Forsters  Glass  Co.  Ltd. 

June 

Foster  Instrument  Co.,  Ltd. 

May 

Fraser,  J.,  &  Son,  Ltd. 

A90 

Fraser,  W,  J.,  &  Co.,  Ltd,  • 

Jan. 

Freeman,  Taylor  Machines,  Ltd.  - 

May 

Frigidaire  Division  of  General  Motors.  Ltd. 

June 

Fuller  Horsey,  Sons  &  Cassell 

• 

A86 

Gas  Council  .... 

A38-39 

General  Electric  Co.,  Ltd.  • 

May 

Glacier  Metal  Co.,  Ltd. 

A34 

Golden  Glow,  Ltd.  ... 

Dec. 

Gosheron,  John,  &  Co.,  Ltd, 

June 

Greening,  N.,  &  Sons,  Ltd. 

A64 

Grill  Floors  .... 

June 

Gunson,  R.  W,  (Seeds),  Ltd, 

A83 

Hass  Vakuum-Technik  G.m.b.H.  - 

May 

Hannover  Fair  .... 

March 

Hart,  W,  J„  Ltd. 

ABO 

Harvey,  G.  A.,  &  Co.  (London),  Ltd, 

May 

Heston  Equipment  Co.,  Ltd. 

Cover  3 

Higginbottom,  A.  E.,  Co.,  Ltd.  • 

May 

Hodgkinson,  James  (Salford),  Ltd. 

June 

Hodgson,  Richard,  &  Co.,  Ltd.  - 

June 

Holdan  Engineers  (London),  Ltd. 

March 

Holmes.  VV.  C..  &  Co..  Ltd. 

A36 

Honeywell  Controls,  Ltd.  - 

June 

Hopkinson,  Ltd.  ... 

A64 

Howard  Pneumatic  Engg.  Co.,  Ltd. 

A32 

Howard  (Westminster)  Engg.  Co. 

April 

Hughes,  George  H.,  Ltd. 

June 

Hunt,  John  (Bolton),  Ltd.  - 

A66 

Imperial  Chemical  Industries,  Ltd. 

A8.  47 

Incinerator  Co.,  Ltd.  ... 

. 

Oct. 

Isopad,  Ltd.  .... 

■ 

May 

ROCHE  ASCORBIC  ACID  B.P. 

(Vitamin  C) 

Will  give  your  Products  DECISIVE  SUPERIORITY 


Roche  PURE  VITAMIN  C  - 

★  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  in  frozen  fruits. 

★  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices — Citrus,  Apple, 
Pineapple  and  Tomato. 

★  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 

Full  information  available  from 

ROCHE  PRODUCTS  LIMITED,  IS  MANCHESTER  SQUARE,  LONDON,  W.l 

Telephone:  Welbeck  5S6« 


A4 
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CANNED  CREAM  OF  TOMA  TO  SOUP  -  REF.  SC200858-349  ^ 

Tomato  Puree  (30";,  solids) . 68  lb. 

Sugar . 18  lb. 

Skim  Milk  Powder . 17  lb. 

Butter  . 10  lb 

Cornflour . 5i  lb. 

Salt . 4  lb- 

PROTEX  No.  8 . 10  oz. 

M.S.G . 10  oz. 

Saromex  Onion  (on  Salt) . 8  oz. 

Saromex  Garlic  (on  Salt) . i  oz. 

Saromex  Pepper  (on  Salt) . i  oz. 

Sodium  Bicarbonate .  Sufficient  to 

adjust  finished  soup  to  pH  4.6 — 4.7.  /  | 

Bulk  to  JO  gallons  with  water.  /  / 


Remember  that  the  Fredk.  Boehm 
Experimental  Kitchen  exists 


Bulk  to  volume  and  whisk  vigorously  in  stainless  steel  steam- 
heated  pan,  fitted  with  a  stirrer.  Bring  to  the  boil  and  simmer  for 
5  minutes.  Homogenize  at  1,500—2,000  p.s.i.  and  i8o°F.  and 
fill  into  plain  No.  i  Tall  cans  at  200°F.  Seal  and  process  at  225°F. 
for  i:J:  hours  and  water  cool.  The  pH  of  the  processed  soup 
should  be  4.6 — 4.7. 


to  help  you.  Perhaps  you  have 
a  recipe  of  your  own  which  is 
proving  to  be  a  problem; 
or  perhaps  you  want  a  recipe 
prepared  for  you  by  experts.  That  is 
where  our  unrivalled  experience 
can  help  you.  Write  to  us  at 
the  address  below.  The  service 
by  the  way  is  FREE. 


Fredk.  Boehm  Ltd. 


FREDK.  BOEHM  LTD.,  19  BENTINCK  STREET,  W.1. 

TELEPHONE:  WELb«ck  7933 

SOLE  SELLING  AGENT  FOR  M.S.G.  IN  SCOTLAND  IS  J.  R.  DALZIEL 
(CASINGS)  LTD.,  11  LAMBERT  STREET,  GLASGOW.  8.E 


Suppliers  of 

PROTEX 

(Hydrollsad  Protsin) 

YEATEX 

(Autolysad  Y*ast  Extract) 

AJINOMOTO 

(Monosodium  Qlutamate. 

99%  Purs) 
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Jackson,  J.  G.,  &  Crockett  - 
Jcnner,  A.  &  C.,  Ltd. 

Johnson,  A.,  &  Co.  (London),  Ltd 
Jowctt,  Angus  ... 
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Karricr  Motors,  Ltd.  . 

Kellie,  R.,  &  Son,  Ltd. 

Kemball  Bishop 
Kendall,  F.,  &  Sons,  Ltd. 

Kestner  Evaporating  &  Engg.  Co. 
Key  Glassworks,  Ltd.. 

King,  George  W.,  Ltd. 

Kingston  upon  Hull  Development 
Klaxon  ... 
Kork-n-Seal,  Ltd. 

Kustner  Bros.  &  Co.,  Ltd 

Lambert,  L.,  &  Co.,  Ltd. 

Lansing  Bagnall 
Leverton  Nyers 
Light  Alloy  Construction,  Ltd. 
Loders  ft  Nucoline,  Ltd. 

London  Fumigation  . 

Mancuna  Engg.  Co.,  Ltd. 

Manesty  Machines,  Ltd. 

Manger  J.,  ft  Son,  Ltd. 

Mason  ft  Morton 
Mather  ft  Platt,  Ltd. 

May  ft  Baker,  Ltd. 

Measurement,  Ltd. 

Metal  Box  Co.,  Ltd.  . 

Metal  Closures,  Ltd. 

Metal  Propellers,  Ltd. 

Milk  Products  (N.Z.),  Ltd. 
Mitchell.  L.  A.,  Ltd. 

Mono  Pumps,  Ltd. 

Monsanto  Chemicals,  Ltd. 
Munton  ft  Fison,  Ltd. 

Myers.  Fred.,  Ltd. 


National  Glass  Works  (York),  Ltd. 
Negretti  ft  Zambra,  Ltd.  - 
Newman.  William,  ft  Sons,  Ltd.  - 
Nipa  Laboratories,  Ltd. 

Norman  Engg  Co.  .  .  • 

Oppenheimer  Casing  Co.  (U.K.) 
Oxoid  Division  of  0X0  Ltd. 
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Packaging  Machinery  (Peters),  Ltd 
Padley  ft  Venables,  Ltd. 

Parsons,  S.,  ft  Co..  Ltd. 
Permoglaze,  Ltd. 

Permutit  Co.,  Ltd. 

Plenty  ft  Son,  Ltd. 

Polak  ft  Schwarz  (Eng.),  Ltd 
Porteus,  G.,  ft  Sons,  Ltd. 

Premier  Filterpress  Co.,  Ltd. 
Pulsometer  Engg.  Co.,  Ltd. 

Purdy  Machinery  Co.,  Ltd. 

Pye,  W.  G..  Ltd. 


Rampant  Inks,  Ltd. 

Ransom,  William,  ft  Son  Ltd. 
Rayner  ft  Co.,  Ltd. 

Reads,  Ltd. 

Realm  Engg.  Works,  Ltd. 
Reed  Paper  Group 
Renold  Chains,  Ltd.  • 

Roche  Products,  Ltd. 

Rote,  Downs  ft  Thompson, 
Russell  Construction 


Samuelton,  P.,  ft  Co. 

Sandvik  Steel  Band  Conveyors,  Ltd. 
Saunders  Valve  Co.,  Ltd. 

Sauven  Perforating  Machine  Co..  Ltd. 
Scan,  Ltd.  ... 

Self  Service  ft  Shop  Equipment 
Sharpies  Centrifuges,  Ltd. 

Sierex,  Ltd.  ... 

Sigerist,  Wm.  B.  -  - 

Silverton  Machines,  Ltd. 

Simon,  Henry,  Ltd.  • 

Skerman,  C.,  ft  Co.,  Ltd.  - 
SMALL  ADVERTISEMENTS 
Smith  ft  McLaurin,  Ltd. 

Smith  ft  Nephew,  Ltd. 

Smiths  Insulations,  Ltd. 

Soya  Foods,  Ltd. 
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Steel  Co.  of  Wales.  Ltd.,  The 
Stevenson  ft  Howell,  Ltd.  - 
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Webster,  Isaac,  ft  Sons,  Ltd. 
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Welch,  J.  A..  Ltd. 
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Whaley  Bridge  Manfg.  Co. 
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York  Shipley,  Ltd.  ... 

March 

ATI 

Youngman,  W.  C.,  Ltd. 

A84 

Edible  BONE 


phosphate 


for  food 


fortification 


A  Product  of 

CALFOS  LIMITED 

IMPERIAL  HOUSE.  KINGSWAY.  LONDON.  W.C.2 
Telephone:  TEMple  Bar  3629 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


Full  particulars, 
samples  and  prices  on  request. 


A6 
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VISKASE  FIBROUS  CASINGS 

Pullman  Hams  and  Shoulders.  Cottage  Butts 
and  Picnics.  Bacon.  Fresh  Meats.  Salami. 
Liver  Sausage.  Bacon  Fry.  Quality  loaf 
products  processed  in  a  cage. 


VISKASE  HIGH  STRETCH  CASINGS 

For  products  cooked  in  the  casing:  Large 
Sausage,  Black  Puddings,  Cooked  Ham,  etc. 

In  clear,  red,  amber,  white  and  black. 


VISKASE  ZEPHYR  CASINGS 

Hams  and  Shoulders  (moulded  or  bone-in). 
Pre-cooked  Loaves.  Galantines.  Brawns. 
Pressed  Pork.  Briskets. 


VISKASE  VISTEN  CASINGS 

Anything  from  an  8  oz.  chunk  to  a  24  lb. 
ham!  Excellent  for  self-service  pre-packaging. 


is  your  slice 
of  the 

cooked  meat  market 
listed  here? 


The  other  day,  we  listed  all  the  classes  of  cooked  and 
processed  meat  for  which  we  make  Viskase  casings.  And 
we  surprised  ourselves  —  we’re  so  comprehensive!  We’re 
pleased,  too.  Because  as  the  only  house  specialising  in 
cellulose  casings  we  like  to  off.*r  you  a  complete  service.  We 
like  to  have  a  casing  to  fit  your  product  and  your  trade  and 
your  production  methods.  We  think  we’re  getting  near 
that  ideal. 

So  check  over  the  list.  It  isn’t  complete,  but  the  chances  are 
you’ll  find  just  the  Viskase  casing  to  cut  your  production 
costs,  to  give  your  product  full  hygienic  protection  and  — 
last  but  by  no  means  least — the  right  sort  of  “housewife 
appeal”.  VISKASE  CAN  GIVE  YOU  THE  BEST 
SERVICE.  Let  us  know  if  we  can  help  you. 


VISKASE 


¥ISHIMG< 


improve  your  sales 


VISKASE  LTD.,  40  Chancery  Une,  London.  W.C2.  Tel :  CHAncery  8111 


•  VISKING",  "PRECISION  NOJAX”.  "‘ZEPHYR"  AND  "VISTEN""  ARE 
TRAOE-MARKS  OF  UNION  CARRIOE  CORPORATION. 


VK44 
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The  fine  light  by  which  these  men  are 
working  is  provided  entirely  by 
Corrugated  ‘Perspex’.  It  has  been  in¬ 
stalled  in  the  Egg  Packing  Station  of 
the  Cheshire  Farmers’  Association. 


Corrugated  Perspex 
sheds  light  on  egg  packing 


By  using  corrugated  ‘perspex’,  the  Egg  Packing 
Station  you  see  above  has  made  the  fullest  use 
of  natural  daylight.  Daylight  which  saves  money 
and  saves  eyestrain.  Daylight  which  means  better 
working  conditions  and  better  work. 

Corrugated  ‘Perspex’  is  second  to  none  as  a 
roof  lighting  material.  Its  toughness  means  it 
can  withstand  the  severest  weather  and  lasts 
indefinitely.  Its  lightness  and  its  wide  range  of 


profiles  make  it  easy  and  economical  to  install. 
It  has  a  very  high  light  transmission  and  if  diffused 
daylight  is  desired,  Opal  Corrugated  ‘Perspex’  is 
available. 

Corrugated  ‘Perspex’  sheds  light — and  a  lot  of 
light — on  a  great  many  things  for  the  farmer.  On 
cowsheds,  for  example,  on  piggeries,  workshops 
and  dairies.  In  fact,  it  brings  good  natural  daylight 
to  all  farm  buildings. 


It’s  as  clear  as  daylight -it  must  be 

‘Perspex’  is  the  registered  trade  mark  for  the  acrylic  sheet  made  by  I.C.I. 


IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED  •  LONDON  •  S.W.l  V  V 
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Our  spinning  world 


At  ivork 

Soapii  ami  drtFrRrnlii ;  paints  and  vamishn . . . 
cHlidosr  Ibr  ymir  car;  ink  for  your  pm, 
the  mini  that  seals  your  envelopes;  your  motor 
fuels  and  oils. 

At  leisure 

Your  beer  and  cider,  your  wines  and  fruit 
juices;  Ijinoline  for  personal  and  industrial 
creams. 

In  medicine 

Your  rod  liver  oil  and  your  vitamins;  your 
penicillin  and  other  anti-biotirs.  Meat  extracts, 
insulin,  rough  syrups,  vaccines,  and  liquid 
paraffin. 

At  meals 

Your  salad  oil  and  margarine,  your 
cheese  and  miik;  starches  for 
custards  and  blancmanges ; 
yeast  extracts  and  frying  fats. 


Of  all  the  forces  that  govern  our  lives,  perhaps  the  most 
vital  is  the  force  that  keeps  the  Universe  in 
its  track  and,  indeed,  determines  its  very  existence. 

For  over  seventy-six  years  the 
ALFA  LAVAL  -  DE  LAVAL  GROUP  has  specialised 
in  the  harnessing  of  centrifugal  force  to 
the  urgent  demands  of  Industry  ...  for  the  purification, 
clarification  and  concentration  of  liquid  foods,  fuels, 
chemicals,  and  synthetic  materials  of  every  description. 

All  these,  and  a  host  of  other  processes 
come  within  the  alfa  laval  -  de  laval  orbit . . .  applying 
centrifugal  force  to  scientific  and  industrial 
progress  for  your  convenience,  and  well-being. 


DElAi'Ar 


PURIFIERS  •  CLARIFIERS  •  SEPARATORS 
AND  COMPLETE  PROCESSES 


ALFA-LAVAL  COMPANY  LTD  *  Great  West  Roaa  ■  Brentfora  ■  Miaox  •  Tel:  ISLewortP  1991 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
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FOLLOW 

THE 

LEADERS.  .  . 


STANDARDISE 


ON 


REFRIGERATED  FORCED  AIR  CIRCULATED 

COOLING  TUNNELS 


The  Walden  Annular 
Transfer  Conveyor  Is  the 
fastest  and  most  efficient 
machine  of  its  kind,  and 
is  completely  unaffected  by 
centrifugal  force. 


For  many  years  the  world’s  top  confectionery  and  food 
manufacturers  have  relied  on  Walden  machinery  for  fast,  first- 
quality  production.  No  other  make  can  rival  its  strength 
and  long-lasting  reliability. 

These  tunnels  are  custom  built  in  steel  for  every  cooling  application. 
They  are  completely  automatic,  I(X)"o  hygienic  and  silent  in 
operation.  Independent  Variable  Speed  Drive  Unit,  Air 
Re-circulation  Control  and  Automatic  Temperature  Control 
are  fitted  as  standard  Equipment. 

Every  Walden  machine  is  unconditionally  guaranteed  for  a  lifetime. 
May  we  tell  our  representative  to  call  and  discuss  your  cooling 
problems.  If  necessary  machinery  will  be  designed  to  meet  your  own 
individual  requirements. 


WALTER  DENIS  CONTRACT  CO.  LTD.,  WALDEN  WORKS  No.  3.  WALDEN  ESTATE, 
COCKER  STREET,  BLACKPOOL.  Tel.  26646-7.  Grams:  Walden,  Blackpool. 
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[BDUIIUn 


SOFT  FRUIT 


INDUSTRY  FOR 


CONFECTIONERY  INDUSTRY 


SEPARATING 


UHnmm 

SCREENS 


Technical  &  test  facilities  are 

available  for  all  problems.  Complete 
plants  designed,  manufactured, 

installed  and  commissioned  by  Boulton 
in  all  parts  of  the  World. 


Write  for  technical  information  to:- 

WILLIAM  BOULTON  LIMITED 

PROVIDENCE  ENGINEERING  WORKS 
BURSLEM,  STOKE-ON-TRENT 


TELEPHONE  :  STOKE-ON-TRENT  8866f  (5  LINES)  CRAA1S  ;  “bOULTON"  BURSLEM 
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AN  ANNOUNCEMENT 

OF  VITAL  IMPORTANCE  TO  EVERY 

READER  OF  ^'Food  Manufacture” 

Now  you  can  fulfil  two  objectives  when  decorating. 

Readers  of  this  publication  are  probably  familiar  with 
the  problems  of  fungi  and  mould  growth  on  walls, 
ceilings  and  other  painted  surfaces.  We  know 
that  in  some  trades  it  has  become  the  accepted 
practice  to  decorate  continually  and  clean 
in  an  attempt  to  control  this  serious  menace. 


DENTON’S  PAINTS 

SINCE  1789 


PROOF !  Photograph  of  a  coiling  partly  painted  with  Fungi-Chok.  Tost  shows 
hoavy  mould  growth,  but  tho  Fungi-Cheh  is  complotely  froo  of  growth. 


Fungj-Chek  (Gloss,  Matt  &  Emulsion)  Paints  serve  two  purposes: 

(1)  they  provide  a  decorative  finish  par  excellence, 
with  first  class  durability  and  resistance  to 
steam,  abrasion,  acids  and  alkalis,  etc. 

(2)  they  are  made  continuously  fungicidal  and  bactericidal, 
throughout  the  entire  life  of  the  paint  film,  by  the  Oentolite 
Process,  and  inhibit  the  growth  of  Mould,  Fungi,  Wild  Yeasts 
and  Bacteria  —  pathogenic  or  otherwise.  (Tests  after  5  years 
show  the  materials  to  be  still  thoroughly  effective). 

Fungi-Chek  is  entirely  free  from  any  toxic  compounds  ot  lead, 
arsenic,  copper,  mercury,  tin  or  any  harmful  or  poisonous 
chemicals,  i.e.  Fungi-Chek  is  non-po>sonous  and  harmless. 


A  Technical  Advisory  Panel  is  at  your  service  and  Scientific 
Literature  and  Samples  are  available  on  request. 

DENTON  EDWARDS  PAINTS  LTD., 


ABBEY  ROAD,  BARKING,  ESSEX 
RIPpleway  3871  (10  lines) 
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The  most  powerful 
sterilising 

quaternary/detergent 
ever  produced 


This  new  product — B.H.C.318  is  the  most 
successful  cleaner-steriliser  ever  devised.  Many 
firms  using  it  have  reported  that  it  never  fails. 

It  has  a  higher  percentage  of  sterilising  agent,  i.e., 
B.H.C.  2008,  than  any  other  quaternary  detergent 
mixture  and  is  so  compounded  that  all  materials 
are  thoroughly  compatible  with  each  other  and 
have  100  per  cent  rinseability.  pH  is  about  9 
as  a  1  per  cent  solution.  Absolutely  harmless 
on  skin.  Non-injurious  to  any  fabric  or 
surface.  Highest  possible  killing  power 
against  all  classes  of  bacteria,  yeasts  and 
moulds 


DAIRY  <S  FOOD 


INDUSTRIES 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

Colloidal  Works.  High  Path,  Merton,  London,  S.W.I9.  Telephone:  LIBerty  1021  (5  lines) 


Associated  Companies:  Collo  dal  Detergents  of  Australia  Ltd.,  Australia.  Chemical  Services  (Pty)  Ltd.,  S.  Africa, 
and  at  Amsterdam,  Brussels,  Coperhagen,  Dublin.  Helsinki,  Johannesburg,  Osh,  Gothenburg,  lille,  Lyon,  Zurich, 
Fans,  Sydney,  Limassol  Cyprus,  Kingston  Jamaica,  Nairobi,  New  Plymouth  New  Zealand,  Port  of  Spain  Trinidad 


Please  send  me  further  details  of  B.H.C.  318. 


Namo  of  Parson  intarastsd 


\ 

I  "V 
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Built  with  your  needs  in  mind,  the  Commer  ton  forward  control  model  thrives  on  the 

toughest  assignments  . . .  triumphs  magnificently  over  the  fierce  strain  of  “stop-start” 
dehvery  work.  A  sterling  example  of  Commer  reliability,  this  lively  four-cylinder  model  is 
quality  engineered  and  gives  the  utmost  economy  of  operation.  Primarily  fitted  with  van 
bodywork  distinctively  modem  in  style,  the  chassis  also  accommodates  special  bodies  to  suit 
individual  requirements  such  as  the  above. 

BuUt 


A  ROOTES  PRODUCT 


COMMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 


FROPAX  tTO 
OF  PUT 

TH  DIWY4WW 


For  real  economy  of  operationl 


with  long  life  petrol  or  diesel  power  unit 
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an  exteitswe  range- 

of  HIGH-SPEED  CEMTIUFDGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


Broadbent  high  dutjf 
eugnr  centrifugal 
in  a  modern  sugir 
factory. 


Over  Vll  years  experience  in  the 
specialised  field  of  centrifuj'injr 
enables  us  to  recoinniend  the  most 
satisfactory  ecjuipment  for  increasing; 
your  production. 


THOMAS 


AK) 


BROADBENT 


4SONS_^TD^^_HUDD£RSf/£^ 

Phone :  5520/5  Cramt :  BROADBENT,  Huddenfleld 
.July.  — Footl  \1anufaclure 


The  Packaging  Manager 
is  crazy  about 

LASSO  No.  76  Vinyl  Tope 


He  says  you’d  have  to  go  a  long  way  to  hnd  a 
tape  as  good  as  Lasso  No.  76  Vinyl  Tape.  He  n  Ul 
keep  on  about  it.  On  and  on  and  on.  “Amazing 
pliability,”  he  says... “Waterproof  and  moisture- 
vapour  proof,”  he  says  .  .  .  “Pressure  sensitive 
adhesive  tape  with  exceptionally  long  storage 
life . . .”  The  Packaging  Manager  cannot  see  any¬ 
one  for  a  while.  That’s  right— he’s  tied  up  just  now. 


SEALING  MACHINES  DEMONSTRATED.  The 
Lassotape  Machinery  Service  offers  a  com¬ 
plete  range  of  sealing  machines  —  from  hand 
operated  dispensers  to  automatic  machines. 
If  you  would  like  to  see  these  efficient 
sealers  and  have  the  advice  of  a  package 
sealing  expert,  write,  without  obligation,  for 
our  travelling  demonstration  unit  to  visit  you. 


Far  further  information  on  I  ms  so  Xo.  76  I  Iny!  Tape  and  other 
iMSSotapes  for  the  pacHagine,  industry,  write  to  the  address  below. 


LASSOTAPES 

FOR  ALL  PACKAGING  AND  INDUSTRIAL  USES 


SbH 


HERTS 

Ai: 
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1,000  toll,  kettle  in 

copptr. 

Lynx  Quoti-orc  welded. 


12,000  follon  water 
separator 


WELDED  FABRICATIONS 


ORDINARY  OR  EXTRAORDINARY 


HUU 


STAINLESS  STEEL,  MILD  STEEL,  ALUMINIUM 
FABRICATIONS  COMPLETE  WITH 
VALVE  WORK  AND  PIPEWORK 

METALLIC  ARC  WELDING 

ARGONAUT  AND  ARGON-ARC  WELDING 

STRESS-RELIEVING  AND  TESTING  FACILITIES 


CLARK 


GEORGE  CLARK  tt  SONS  (HULL)  LIMITED 
HAWTHORN  AVENUE,  HULL 

Telephone  37654  Telegrams  *  Clark  Hull  ’ 

A  HEMBER  OF  THE  NEWMAN  HENDER  CROUP 


CLARKS  CAN  COPE 

Clark's  modern  methods,  efficient  equipment, 
unique  facilities  and  practical  approach  all 
operate  to  your  advantage .... 

Clarks  offer  you  a  unique  combination  of  the 
most  advanced  equipment  and  methods  with  a 
century-old  reputation  for  high  craftsman  stand¬ 
ards  on  every  type  of  fabrication  work. 

Stainless  steel,  mild  steel,  aluminium,  copper;  and 
aluminium-bronze  to  mild  steel . . .  Clarks  of  Hull 
will  not  only  give  you  the  practical  solution  to 
your  problem — they’ll  deliver  a  first-class  job  on 
time ! 

Send  that  enquiry  first  to  Clarks  of  Hull. 

mcs 
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CLOSE-UP  ON  TROUBLE 

.  .  .  one  example  of  the  unique  service  we  give  to  all 
who  use  transparent  films.  No  other  organisation  in  the 
country  offers  you  a  completely  objective  advisory  service 
covering  every  aspect  of  transparent  film  packaging. 

Our  engineers  are  always  ready  to  help  you  solve  your 
machine  problems.  Our  package  designers  are  on  hand  to 
advise  you.  The  services  of  the  chemists  and  physicists  in 
our  test  laboratories  are  yours  for  the  asking. 

In  short,  our  Technical  Service  Department  is  at  your 
disposal.  We  invite  you  to  get  in  touch  with  us  today. 


BRITISH  CELLOPHANE  LIMITED 

Henriena  House,  9  Henriena  Place,  London,  W.i 


A  manufacturer  ran  into 
mechanical  trouble  tcith  a 
packaging  machine 
using  transparent  film. 

He  phoned  us  and  we  sent 
an  engineer  from  our 
Machine  Development 
Section.  Soon  our 
photo-unit  was  slow-motion 
filming  the  offending 
machine  in  colour.  The 
cine-film  was  studied  by 
all  corwerned,  and  the 
faulty  action  diagnosed. 
Within  days  we  were 
helping  the  makers  of  the 
machine  to  carry  out 
the  necessary  modifications. 


CatlophmH*  ”  it  lfi«  rmgittmrme  trad*  mmrh  of  British  CoHophono  Limitod  and  donotos  tho  brood  of  oollulooo  film  mooofoetorod  by  tboot. 
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#  Sparkling  bloom-free  clean  bottles  #  Efficient  operation  of  bottle  washing 

machinery 

#  No  unnecessary  re-washes  9  Reduced  maintenance  costs 

Permutit  Fully  Automatic  and  Manually  operated  Softeners  are  available 
to  soften  any  volume  of  water. 

THE  PERMUTIT  COMPANY  LIMITED 

DEPT  W.L.  332.  PERMUTIT  HOUSE.  GUNNERSBURY  AVENUE.  LONDON.  W.4  •  TELEPHONE;  CHISWICK  6431 

Subsidiary  Companies 

THE  PERMUTIT  CO.  OF  AUSTRALIA  PTY.  LIMITED  THE  PERMUTIT  CO.  OF  SOUTH  AFRICA  (PH.)  LTD. 

367-573,  Pacific  Highway,  Sydney,  N.S.W.  ^  P.O.  Box  6937,  Johannesburg 

ION  EXCHANGE  (MNADA)  LTD.,  33,  Price  Street,  Toronto  3.  Ontario 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions? 

Vitamin  B  complex? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


M  1  \  TON  X  11  SON  I.IMri’Kl) 

t  M>  %  l<  ft  \  <  1  O  H  ^  1  O  Vk  M  \  K  K  ft  T  ^  1  ft  ft  O  1  K 

Maltsters  jar  mare  than  a  C  entury 

WIimiKG  EIGHT  IH  THE  BOTTLE  RACE 


gEE  THAT  ROWING  EIGHT?  Reminds  me  of  our  bottle  makers 
—  United  Glass.  They’ve  got  eight  bottle  factories  on  the  job, 
all  pulling  the  same  way.  Every  one  of  them  producing  bottles 
by  the  million.  Now  I’m  not  setting  up  as  a  rowing  expert.  But  I  do 
know  this.  Set  a  crew  of  eight  against  a  boat  with  fewer  men  in  it 
and  I  can  tell  you  which  one  I’d  back.  Yes,  I  get  bottles  from 
United  Glass  and  nobody  else.  I  still  run  out  of  cigarettes  and  petrol. 
Bui  Vm  never  caught  short  of  bottles  for  my  filling  lines. 

The  eight  United  Glass  factories  keep  thousands  of  customers 
supplied  %vith  bottles  for  a  wide  range  of  products— and  no  delays. 
They  are  first-class  designers  and  market  research  experts.  And 
they  are  the  only  bottle  makers  in  this  country  with  a  closure  sul^' 
sidiary.  They  can  help  you  in  so  many  ways.  Please  get  in  touch. 

UNITED  GLASS 

United  Glass  Ltd.,  8  Leicester  Street,  London,  W.C.2.  Tel :  GERrard  86ii 
Telegrams :  Glaspak,  Lesquare,  London. 
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NATIONAL  CLASS 
WORKS  (voRKj  LTD. 

FISHERGATE,  YORK.  Tel.  'YORK  23021 
ALSO  AT:  CAROLINE  HOUSE, SS-57  HIGH  HOLBORN, 
LONDON.  W.C.I.  Tel.  HOLBORN  2146 


Quality 

in  White  Flint 

GLASS 

eONTAIHERS 


TRADE  «  k'  ■  MARK 
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Prompt  delivery  from  stock. 
Packed  in  easily  handled  cartons. 


KORK’N-SEAL  MAKE  IT 


for  Boots  Pure  Drug  Company  Limited 


Kork-N-Seal  make  a  larger  variety  of  closures 
than  any  other  British  manufacturer,  for 
glass,  metal  and  plastic  containers. 

As  part  of  United  Glass  Ltd.,  Britain’s 
leading  makers  of  glass  containers,  they  can 
produce  and  deliver  your  closures  and  glass 
containers  together. 

If  you  need  closures,  or  expert  advice  on 
closures,  come  to  Kork-N-Seal.  You’ll  get 
the  best  service  there  is.  Please  write  or  ’phone. 

KORK-N-SEAL 

The  Cloture  Division  of  United  Glass  Ltd. 

Kork-N-Scal  Ltd.,  8  Leicester  Street,  London,  W.C.a. 

Telephone:  GERrard  86ti. 

Telegrams:  Korkanseal,  l.esquare,  I.ondon. 
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when  he  has  signed  a  contract  for  regular 
bulk  supplies  of  wilts  pure  Dairy  products. 

Markets  may  fluctuate,  supplies  may  vary— 
but  two  things  remain  constant:  the  quality 

and  service  you  vet  from  Wilts  United  Dairies. 


wmm 
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Flour  Beetle 
(Actual  size, 
approx.  4  mm) 


Cacao  Moth  Larva 
(Actual  size, 
approx.  It  mm) 


Protect  your  stocks  and  your  prestige.  Clear  insect 
pests  right  off  yoxir  premises  with  “Pybuthrin” 
Insecticides.  Flour  Beetle,  Cacao  Moth,  and  similar 
insects  that  attack  and  contaminate  foodstuffs,  are 
killed  quickly  with  these  powerful  preparations. 
Containing  piperonyl  butoxide  and  small  quantities 
of  pyrethrins,  they  are  far  more  effective  than  insect¬ 
icides  containing  the  same  amoimt  of  pyrethrins 


alone.  Moreover,  they  are  non-poisonous  and  can 
be  used  in  the  presence  of  foodstuffs  without  fear 
of  tainting.  Whatever  your  pest  problem  Coopers 
can  provide  the  right  solution  from  the  “Pybuthrin” 
range.  You  are  invited  to  write  for  the  booklet 
— “Pybuthrin  Non-Poisonous  Insecticides”  and  to 
make  full  use  of  the  Cooper  Advisory  Service — 
no  charge — no  obligation. 
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SARSA 


Universal  Automatic  Unit  —  Packaging  Machine 


PACKAGING  MACHINERY  (PETERS)  LTD. 


■% 

fr 


SLOUGH  BUCKS,  ENGLAND 


20 

contracts 

from 

Courtaulds  Ltd 

endorse  tlie  supremacy  of 


VENTILATION 


Time  and  again,  industrialists  large 
and  small  place  repeat  orders  with 
Colt.  And  for  three  good  reasons. 
Colt  ventilation  systems  depend  in 
the  main  on  internal  convection 
currents— noi  external  forces— and 
are  therefore  little  affected  by  the 
vagaries  of  the  wind.  Colt  offer  an 
unparalleled  range  of  ventilators. 
And  most  important,  every  Colt 
recommendation  is  based  on  a 
thorough  analysis  of  the  building, 
plant  and  process  either  from 
a  site  survey  or  drawings.  Such 
thoroughness  influences  firms  such 
as  Courtaulds  Ltd.  It  will  impress 
you,  too.  Ask  your  secretary  to 
send  for  manual  to  Dept.  V35/5 


Among  the  12,000  major 
Industrial  Organisations  using 
Colt  equipment  are: 

26  contracts:  British  Oxygen  Co.  Ltd. 

16  contract!:  Cow  &  Gate  Ltd. 

16  contracts:  Dorman  Long  &  Co.  Ltd. 

12  contracts:  English  Steel  Corpoiation 
Ltd. 

14  contracts:  Ferranti  Ltd. 

16  contracts:  General  Motors  Ltd. 

11  contracts:  Thomas  Hedley  Co.  Ltd. 
16  contracts:  Hoover  Ltd. 

22  contracts:  Lever  Bros.,  Port  Sunlight 
Ltd. 

9  contracts:  Joseph  Lucas  Ltd. 

29  contracts:  National  Coal  Board 

19  contracts:  Philips  Electrical  Industries 

Ltd. 

21  contracts:  The  Plessey  Co.  Ltd. 

20  contracts:  Huston  &  Hornsby  Ltd. 

14  contracts:  British  Enka  Ltd. 

14  contracts:  Bristol  Aircraft  Co.  Ltd. 

32  contracts:  English  Electric  Co.  Ltd. 


•  SURREY  •  TELEPHONE:  ELMBRIDOE  0161  (10  LINES) 


:OLT  S.R.C.  2M6  VENTILATORS 


COLT  VENTILATION  LIMITED 


SURBITON 
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The  new  foil  diap 
for  slip  lid  tins 


agm 


Bril.  Pm.  792,oM 


7  CHEAP! 

^  QUICK! 
CLEAN! 


lllustrattd  is  tht  export  coniairur  for  Farley's  Rusks 

No  Other  diaphragm  is  as  cheap  for  the  packer  to  any  size  or  shape  of  slip  lid  container  as  long  as  the 
apply  as  Neataseal.  And  because  no  flux  or  solder  is  body  has  the  correct  contour  of  top  curl.  To  add 
needed,  there’s  no  risk  of  contamination  to  food  or  exciting  seasonal  and  sales  appeal  to  your  packaging, 
pharmaceuticals.  In  one  swift  operation  the  Neataseal  a  Neataseal  diaphragm  can  be  repeat  decorated  in 
foil  diaphragm  is  automatically  heat  sealed  to  the  any  number  of  attractive  colours.  Write  for  more 
whole  rim  of  the  tin.  That’s  what  makes  Neataseal  information  today, 
quicker  and  cleaner  than  soldering  by  hand. 

As  airtight  as  a  hand  soldered  tagger,  completely 
hygienic  and  tamper  proof,  Neataseal  can  be  fitted  to 

THE  METAL  BOX  COMPANY  LIMITED  •  37  BAKER  STREET  •  LONDON  W.i  •  HUNTER  5577 
Processed  Food  Cans  •  Metal  Containers  •  Paper  Products  •  Plastics  Packages  and  Laminations 

HI  ai  II 
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THE  HOWARD  ‘M’  TYPE  V 


EASY  CLEANING 


STAINLESS  STEEL 
POSITIVE 


ROTARY  PUMP 


EASY  DISMANTLING 
LIKE  THIS  in  60  secs. 


Positively  the  ONLY  pump  with  all  these  features! 

ir  No  contamination  of  the  product  being  pumped,  by  oil  or  grease,  as  all 
bearings  are  external  to  the  pump  chamber. 

if  No  churning  or  agitation  of  liquids — the  pump  can  be  used  to  handle  sensitive 
liquids  on  account  of  its  moderate  running  speed. 

★  Easy  dismantling  for  cleaning  and  reassembly  by  unskilled  labour. 

★  No  contact  of  moving  parts  in  the  pump  chamber. 

if  Large  suction  and  discharge  passages  and  easy  streamlined  flow  through  the 
pump  enable  it  to  handle  thick  and  viscous  liquids  with  ease. 

★  Built-in,  hand-operated  Volume  Control  for  regulating  pump  output  is  incor- 
{>orated  in  the  pump  casing,  if  required.  This  cuts  out  all  unnecessary  pipe-work, 
but  must  be  specified  when  ordering. 

if  Pumps  can  be  supplied  with  branches  screwed  to  suit  customers’  specific 
requirements,  such  as; — A.P.V.  R.J.T.  to  B.S.S.  1864,  A.P.V.  S.P.,  American- 
type  Acme  thread  cone  fittings,  B.S.P.,  or  if  preferred,  flanged  cormections. 

★  Positive-acting. 

if  If  required,  mechanical  gland  seals  can  be  fitted  at  extra  cost  in  place  of  the 
normal  packed  gland  type  stuffing  boxes. 


Howard  Stainless  Steel  ‘M’  Type  Rotary  Pumps  are  specially  designed  for  the  Food, 
Chemical,  Dairy,  Brewing  and  allied  industries  where  ease  of  cleaning  is  essential.  The 
pump  is  constructed  with  a  pump  chamber  overhung  from  the  bearing  housing,  which 
makes  all  working  parts  readily  accessible  and  reduces  the  number  of  glands  from  four  to 
two.  Made  in  seven  sizes  for  capacities  up  to  15,000  g.p.h.  and  for  heads  up  to  200  ft. 

Howard 

*M'  TYPE  ROTARY  PUMP 

Also  manufacturers  of  Howard  Triplex,  Centrifugal  and  Proportiometer  Pumps 


For  further  information,  please  tvrite  to  ; 


I.  Slacken  off  the  four  Rotor  Case  Retaining 
Wing  Nutt. 


2.  After  removing  the  four  wing  nuts, 
proceed  to  take  off  the  Rotor  Case  by  gently 
sliding  it  off  the  four  studs. 


3.  Unscrew  the  two  Rotor  Retaining  Nuts, 
slide  the  Rotors  off  shafts. 


4.  After  removing  the  Rotors,  pull  the  backplate 
forward  over  the  two  shafts;  all  components 
may  then  be  cleansed  with  boiling  water, 
or  detergent. 


HOWARD  PNEUMATIC  ENGINEERING  CO.  LTD.,  FORT  ROAD,  EASTBOURNE.  TELEPHONE  EASTBOURNE  1179.  TELEGRAMS  AND  CABLES  :  HOWMATIC,  EASTBOURNE 
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Tick  those  items  of  interest  to  you, 
add  your  name  and  address  and  send 
this  coupon  to  us.  We  shall  be 
pleased  to  send  you  literature  or  one 
of  our  representatives  will  call  on  you 
— anywhere  in  the  world. 


CONVEYORS 


ELECTRIC  PULLEY  BLOCKS 


OVERHEAO  RUNWAYS 


materias 


ADVISORY  SERVICE 


OKO.  W.  KINO  LIMITKD 
Argyl*  Works,  Stsvsnags, 
Harts.  Tal:  Stavanaaa  440 


handling 


problem 


3 


KING 


Laadars  In 

MECHANICAL  HANDLING 
for  40  yaars 


The  efficient  movement  of  materials 
and  components  is  a  job  for  the  expert 
—  it  is  not  a  problem  for  you  to  worry 
about.  W’e,  at  KING’S,  have  for 
40  years  been  solving  these  problems 
of  materials  handling  and  we  like  to 
think  we  know  most  of  the  answers. 

Call  us  in,  we’ll  take  the  load 
off  your  mind ! 
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A  new  question  for 
every  designer  of 
mechanical  assemblies 


-WET  or 


LUBBICATION: 

A  HIDDEN  CONSTRAINT 

Every  time  a  designer  puts  pencil  to  paper  to  sketch  an  assembly  of 
moving  parts  he  works  within  a  constraint  which  has  become  so 
familiar  that  he  scarcely  recognises  its  existence.  This  constraint  is 
the  necessity  to  provide  oil,  grease,  graphite  or  pressure  lubrication 
for  all  sliding  surfaces,  glacier  du  Bearings  break  this  constraint. 
They  never  need  oiling  f 

DU :  A  SENSATIONAL  BREAK-THROUGH 

DU  Bearings  have  been  described  in  America  as  “a  sensational  break¬ 
through  in  bearing  technology".  The  reason  for  this  is  that  although 
dry  bearing  materials  had  been  in  use  before— in  process  industries 
and  extreme-temperature-duty  applications,  for  example— until 
GLACIER  developed  du.  no  dry  bearing  material  had  been  discovered 
which  combined  such  low  friction  with  such  high  resistance  to  wear 
and  great  mechanical  strength,  du  Bearings  for  the  first  time  widen 
the  scope  of  dry  bearings  to  include  almost  every  application.  They 
were  originally  developed— and  are  made  exclusively— by  glacier. 

WHAT  IS  DU? 

DU,  the  material  from  which  glacier  du  Bearings  are  made,  consists  of 
8  tin-plated  steel  backing  on  which  a  thin  layer  of  porous  bronze  is 
laid.  This  is  impregnated  with  a  mixture  of  lead  and  a  fluorocarbon 
known  as  fluon*.  DU  combines  all  the  advantages  of  these  materials, 
including  resistance  to  wear,  low  friction  and  anti-adhesiveness, 
high  thermal  conductivity,  low  thermal  expansion,  high  mechanical 


DRY? 


strength,  wide  service  temperature  range— from  — ^200*  to  -^327°C. — 
resistance  to  abrasive  atmospheres,  elimination  of  contamination, 
and  the  ability  to  run  submerged  even  in  corrosive  liquids — often 
with  improved  performance.  Its  lasting  powers  are  excellent;  it  can 
carry  heavy  loads  at  high  speeds;  it  requires  no  attention— and  of 
course  no  oil  whatsoever.  Trademark 

PROVED  IN  OPERATION 

For  a  numl  er  of  years  glacier  dry  Bearings  have  been  very  success¬ 
fully  used  in  a  number  of  specialised  applications.  There  are  nearly 
400  of  them  in  each  Comet.  Other  users  include  such  distinguished 
names  as  de  Havilland,  Rolls-Royce,  Courtaulds,  Jaguar,  E.M.I.  and 
Metropolitan  Vickers.  But  throughout  the  mechanical  field  there  are 
applications  for  du.  Dry  mechanical  assemblies  are  now  a  possibility  to 
be  borne  in  mind  by  every  designer,  glacier  du  Bearings  can  bring 
about  tremendous  savings  in  design,  cost  and  maintenance. 

FIND  OUT  ABOUT  DU’. 

glacier  will  be  happy  to  send  you  a  free  technical  handbook  about 
DU.  Write  to: 


THE  GLACIER  METAL  COMPANY  LIMITED,  ALPERTON, 
WEMBLEY,  MIDDLESEX.  TELEPHONE:  PERIVALE  661’ 
TELEGRAMS:  OLAMET  WEMBLEY.  TELEX  22729 
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HOLO-FLITE 


CC/  COfvC^tMOU^ 


^  Highly  efficient  heat  transfer. 

^  Uniform  heating  improves  product  quality. 
31*  Minimum  particle  degradation. 

4*  Space  saving  design. 


The  ‘Holo-Flite’  Processor  is  a  screw  conveyor  with 
hollow  flights  through  which  a  heat  transfer  agent 
is  circulated.  The  material  to  be  processed  can  be 
either  heated,  cooled  or  dried  at  a  continuous  uniform 
rate.  The  basic  design  of  the  ‘Holo-Flite’  Processor 
can  be  readily  adapted  for  specific  applications; 
for  example  a  dome  cover  can  be  fitted  to  collect 
evaporated  moisture  in  a  drying  process. 


Engineers  (London)  Ltd. 


(In  association  with  W,  C.  Holmes  &  Co.  Ltd.) 

119  Victoria  Street,  London,  S.W.I.  (Teiephone:  Victoria  9971-3) 


One  of  two  *  Holo-Flite  ’  Processors, 

Model  1078-4',  supplied  to 
Imperial  Chemical  Industries  Limited. 
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Scopulariopsis  Brevicaulis:  a  mould  which 
liberates  arsine  from  the  pigment  Paris 
Green— grown  on  Oxoid  Sabouraud  Agar. 


In  a  damp  and  dingy  green-papered  room,  a  man  was 
suffering  from  a  progressive  malaise  and  little  knew 
that  he  was  being  slowly  poisoned.  Murder?— No. 
In  fact,  arsenical  gas  was  being  liberated  from  the 
green  pigment  in  the  paper  by  the  action  of  a  mould 
growing  on  it. 

Although  this  particular  instance  is  not  taken  from 
our  files,  it  serves  to  illustrate  the  diversity  of  pro¬ 
blems  which  face  the  Bacteriologist.  It  is  with  such 
problems — as  well  as  in  the  everyday  routine  work — 
that  Oxoid  Culture  Media  prove  so  dependable  and 
reliable  and,  of  course,  so  convenient. 


Th«  US*  of  Oxoid  Culture  Media  ensures  constant  quality  and 
uniformity  in  your  laboratory  technique.  Absolutely  reliable, 
quick,  convenient  and  economical,  Oxoid  Culture  Media  are 
available  in  tablet  or  granular  form.  Full  details  from : 


OXOID  DIVISION  OF  0X0  LTD. 

Thames  House,  Queen  Street  Place,  London,  E.C.4  (CENtral  9781) 
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Today  almost  every  food  manufacturer,  including 
bakers  and  confectioners,  uses  gas  heat;  and  recent 
developments  of  new  gas  burners  and  ovens  offer 
increased  outputs  at  reduced  fuel  costs.  Gas  Industry 
research,  together  with  the  consumer  service  offered  by 
the  Area  Gas  Boards,  ensures  that  tomorrow  gas  will  be 
even  more  the  preferred  heat  source  in  the  food  industry  . . . 
AND  TODAY— every  industry  and  12  million  homes  use  GAS. 
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INSECTICIDAL  PAINT 


|^J»ttCnciDAL 

'‘^WOODWORM  AND 


kills  files,  bluebottles,  ants, 
woodworm,  cockroaches  etc. 

No  flies  on  Lakil— literally!  Lakil  is  the  only  paint  which  carries  its 
own  powerful  insecticides.  G)mpletely  harmless  to  all  animals  — 
including  man— Lakil  is  death  to  flies,  bluebottles,  mosquitoes,  ants, 
gnats,  cockroaches,  silver  fish,  moths,  weevils,  termites,  wasps, 
grainborers  and  woodworm  etc.  Lakil,  in  fact,  not  only  decorates  your 
premises,  but  keeps  them  entirely  pest  free.  Lakil  can  be  applied  by 
brush,  roller  or  spray  and  retains  its  insecticidal  properties  for  at  least 
two  years.  Washing  down  not  only  keeps  it  fresh  but  re-activates  its 
pest-killing  properties. 

Lakil  for  protection  from  all  insect  pests  in  Homes,  Kitchens, 
Dairies,  Farms,  Hospitals,  Factories,  Warehouses,  Ships, 
Breweries,  Canteens,  Bakeries,  etc. 

Lakil  comes  in  two  varieties :  clear,  which  is  similar  to  a  transparent 
varnish— or  pigmented,  in  a  choice  of  delightful  shades. 

*Send  for  shade  card,  leaflet  and  full  details 

INSECTICIDAL  PAINT 

An  (AmanaTl  Company 


j  J.  MANGER  &  SON  LIMITED,  Dept.  LAK  5 
I  KINGSLAND,  LONDON,  E.8 

I  Pl*ase  send  Shade  Card,  Leaflet  and  full  details 


j  flAME .  j 

I  COMPANY .  I 

I  ADDRESS .  I 


J.  MANGER  &  SON  LIMITED,  KINGSLAND,  LONDON,  L8 
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Resistance  Thermometer 
Recorder 


Bi-mctallic  Recording 
Thermometer 


Mercury-m-steel  Disc 
Chart  Recorder 


Distance-type  Mercury-in 
steel  Dial  Thermometer 


Brass-cased  Tank  and 
Pipe  Thermometer 


For  complete  technical  literature  about 
Thermometers  write  to; — 


NECRETTI  &  ZAMBRA 


NECRETTI  &  ZAMBRA  LTD.,  122  REGENT  STREET,  LONDON,  W.I. 
Telephone:  REGent  3406  Telegrams:  NECRETTI,  P/CCY,  LONDON 


Branches  at:  Birmingham,  Cardiff,  Glasgow,  Manchester,  Leeds, 
Nottingham.  Agents  or  subsidiaries  in  most  countries. 


Multi-point  Indicator 
Pyrometer 
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The  Danish  Bacon  Co.  Ltd.  use 
colour  printed  Metathene  pockets 
and  MB  vacuum  drawing  and  pocket 
sealing  machines  for  their  new  pack. 


Metathene  polythene  coated  cellulose  film  was  chosen  by  the  Danish  Bacon  Company 
because  it  is  ideal  for  vacuum  packaging.  Its  bond  strength  is  exceptional — a  vitally 
important  point.  Notice  the  strikingly  bold  use  of  colour.  The  smallest  lettering  is  clear. 
All  the  print  is  safely  locked  in  between  the  two  films  where  it  cannot  get  rubbed,  and 

it  is  given  a  really  eye-catching  sheen.  - .  .l— - r — - — r- 

DBC  have  a  good  pack  here!  “  1 


Transparent,  tough,  flexible  Metathene  is 
used  extensively  too  for  vacuum  packaging 
cheese,  and  also  for  the  packaging  of  coffee, 
jam,  vinegar  pickles,  and  even  hardware 
items  such  as  tractor  spares. 


THE  MB  VACUUM  DRAWING  AND 
POCKET  SEALING  MACHINE 

A  single  operator  places  filled  f  lb.  bacon 
pockets  on  a  belt  and  the  machine  draws  the 
vacuum,  seals,  and  ejects  the  sealed  pockets 
automatically  at  speeds  of  up  to  50  a  minute. 

Ask  for  full  details  today. 


This  large  bacon  distributor  also  chooses 


printed  METATHENE 

POLVTH^  COATED  CELLULOSE  FILM 


Colour 


ASTICS 


THE  PLASTICS  GROUP  OF  THE  METAL  BOX  COMPANY  LIMITED  •  37  BAKER  STREET  •  LONDON  W.i  •  HUNTER  5377 

mbmaita 
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write  now 


for  leaflet  No.  200  for  full  details  of  the 
Reed  Carton  service.  At  the  same  time, 
put  Reed  to  the  test  by  sending  them  your 
cartoning  query — the  result  will  he  a  new 
look  for  your  packaging  and  increased 
sales  of  your  products. 


nothing:  but  the  best 
g:oes  into  Reed  cartons 


Rood 
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guardians  of  good  taste 


The  automatic,  high  speed  erecting  and 
filling  of  "tailor-made"  cartons  demands 
the  closest  dimensional  tolerance  in  con¬ 
struction.  Reed  achieves  the  highest 
degree  of  accuracy  with  modern  machinery 
operated  by  craftsmen  and  with  a 
comprehensive  system  of  quality  testing 
and  control. 


Reed  Cartons  protect  and  promote  every  type  of  foodstuff.  They  ensure 
that  their  contents  are  kept  in  impeccable  condition  from  the  moment 
they’re  packed  to  the  time  that  they’re  eaten.  They  are  produced  in 
quantities  to  meet  the  biggest  and  most  urgent  demands — in  the  widest 
variety  of  patterns  and  sizes. 

In  the  food  industry,  a  customer’s  individual  requirements  are  often 
quite  out  of  the  normal  run  of  conventional  cartons.  To  meet  the  un¬ 
common  need,  the  Reed  design  and  research  departments  are  freely 
available  to  investigate  and  to  solve  every  particular  packaging  problem; 
this  may  sometimes  involve  a  unique  method  of  construction  or  assembly, 
or  the  use  of  a  special  board. 


f  iFiaimii'Tr 

REED 

CARTON 

DIVISION 

One  such  instance  was  the  need  by  Marks  and  Spencer  Ltd.,  for  a  range 
of  quick  erecting  trays  to  be  supplied  in  the  flat  with  top  quality  printing 
at  a  competitive  cost  and  to  meet  the  varying  requirements  of  different 
products.  As  a  result,  a  range  of  cartons  was  produced  which  steadfastly 
preserved  the  inherent  goodness  and  flavour  of  their  contents  while 
enhancing  immeasurably  their  purchase  appeal  at  the  vital  point-of-sale. 

In  the  South:  CROPPER  &  COMPANY  LIMITED 
//r /Ac  yVor/A;  CUT-OUTS  (CARTONS)  LIMITED 
PAPER  CONVERTERS  LIMITED 

Thatcham,  Newbury.  Berkshire.  Telephone :  Thatcham  2235 

Newcastle  upon  Tyne.  6.  Telephone:  Newcastle  upon  Tyne  2-9806 

Aycliffe.  Co.  Durham.  <3^rcio 
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for  sure 
protection 


^  canned 
^  foodstuffs 


per  THAT  COUNTS 


Yet  another  addition  to  the  Coates 
range  of  Preservex  lacquers.  The  Lacquer 
to  guard  against  blown  cans,  can  corrosion^ 
and  sulphur  staining — in  /act,  to  he  recom¬ 
mended  for  all  types  of  canning. 


PRESERVEX 

UNIVERSAL  LACQUER 


COATES  BROTHERS  INK  LIMITED 

EASTON  STREET.  ROSEBERY^AVENUE.  LONDON,  W.C.I 
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fabrication  of . 


Standard  500  gallon  F.M.B.  quality  vertical  storage  tank. 

for  ..  . 

chemical,  pharmaceutical,  cosmetic, 
dairy,  brewery,  food,  canning,  and 
paper  making  industries. 

by  ..  . 

highly  skilled  staff,  conversant  with 
modern  welding  techniques  and  manu¬ 
facturing  “know  how’’  utilising  Argon 
arc.  Metallic  arc,  and  resistance  welding. 

Consult  .  .  . 


tanks,  high  and  low  pressure  vessels, 
vacuum  receivers,  distillation  plants, 
agitators,  heat  exchangers,  mobile 
vessels  and  tankers,  cone  blenders, 
boiling  pans,  hoppers,  etc. 


Stainless  Steel,  “Monel’’  Metal,  Nickel, 
and  Mild  Steel. 


to  , 

Manufacturing  codes  including  Lloyds, 
Asme,  BSS  1500,  and  to  meet  customers 
individual  requirements. 


500  gallon  pressure  reaction  agitator.  F.M.B.  quality. 
Polished  inside  and  out.  By  courtesy  of  Messrs.  Van  den 
Burgh  A.  Jurgens. 


STAINLESS  STEEL  PLANT  LTD. 


Head  Office  and  Works: 

DORSET  AVENUE  THORNTON  GATE  CLEVELEYS  LANCS  l 

Telephone:  CLEVELEYS  2234/5,  3070  Telegrams:  “STAINLESS”  CLEVELEYS 

London  Office:  Telephone:  ELTHAM  1280  Manchester  Office:  ECCLES  4118 
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fukket  better 


F ood  Manufacturers 
.  vi\n<^^  can  reiy  on 


Dxuusofn 


Dawson  engineers  are  called  upon  to  provide 
automatic  machines  for  the  high  speed  washing  of  all 
kinds  of  utensils  and  containers  ussd  by  Food  manu¬ 
facturers  and  packers.  These  machines  effect  very 
great  economy  in  production  costs  and  ensure 
absolute  cleanliness,  thereby  satisfying  every  require¬ 
ment  of  the  health  authorities  and  safeguarding  the 
purity  of  your  products. 


DAWSON  BROS.  LTD.,  Gomersal,  Nr.  LEEDS 

Ttitphont:  CLECKHEATON  3-422  (5  linn) 

London  Works:  Roding  Lane  South,  Woodford  Green,  Essex 

Ultphont  :  WANSTEAD  7777  (4  /inn) 
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Compressors  for  Cooling  Equipment 


Up-to-date  and  efficient  ammonia  compressors  for  cooling 
equipment  of  every  type  and  description  for  refrigerating 
piants,  deep  freezing  plants,  slaughter  houses,  breweries, 
and  chemical  works  of  well  tried  dKD  make. 


technoexport 


TECHNOEXPORT,  Foreign  Trade  Corporation  for  Export  of 
Complete  Industrial  Plants  Praigue,  Czechoslovakia. 


Wt  Invitt  jrow  to 
vlt/t  us  at  the 
INTEMNATIONAL 


8-18  September,  I9S9 


These  five  materials  were 
developed  to  meet  customers' 
special  requirements. 


•alsbaa 

cAMMAre 


for  biscuits  & 

CONFECTIONERT 


LET  OUR  TECHNICAL  SALES  DEPARTMENT  HELP  YOU! 


Phone  for  our  representative 
to  call  and  see  you. 


FISHER’S 

FOILS 


FISHER’S  FOILS  LTD.  EXHIBITION  GROUNDS;  WEMBLEY,  MIODLESEXVENGUNO 

TELEPHONE:  WEMBLEY  6011  CRAMS :  UOFNIT  WEMBLEY 


Fmtd  Manufacture — July,  1959 


A51 


A  VERY  LARGE  RANGE  TO  CHOOSE  FROM  i/io-3ooh 


EIe€iropower^ 


GearsJ^ 


KINGSBURY  WORKS,  KINGSBURY  ROAD,  LONDON.  N.W.9 

Ttl<phan«:  COLindtl*  4t2l  (4  liim)  Ttlcfraim-  LEKTROPOWA.  HYDE.  LONDON 


Books  for  the  Food  Industries 

CHOCOLATE  and  CONFECTIONERY 

C.  Trevor  Williams 

The  object  of  this  book  is  to  supply  a  much-needed  modern  survey  of  the  production  of  chocolate  and  confectionery.  It  is  also 
intended  to  act  as  a  guide  not  only  to  technical  students  and  those  already  engaged  in  the  industry,  but  to  confectionery  plant 
engineers  who  wish  to  acquire  a  working  knowledge  of  the  production  technique  involved.  Demy  8vo.  Second  edition,  reprinted 
1956.  240  pages.  Illustrated.  Price25s.net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

JAM  MANUFACTURE 

G.  Rauch 

A  practical  handbook  written  to  assist  jam  manufacturers,  large  and  small,  in  the  queries  and  problems  which  arise  from  day  to 
day.  For  those  intending  to  enter  the  mm  making  business  the  descriptions  of  layouts,  machines  and  manufacturing  processes 
will  be  found  invaluable.  DemySvo.  First  edition,  reprinted  1952.  viii +201  pages.  Illustrated.  Price20s.net.  Postage  Is.  6d. 
Home.  2s.  5d.  Abroad. 

CONTINUOUS  PROCESSING  OF  FATS 

M.  K.  Schwitzer 

This  book  summarises  modern  trends  and  describes  up-to-date  progress  in  the  oils  and  fats  industries.  It  is  of  equal  value  to  the 
expert  who  looks  for  a  new  stimulus  in  the  processing  of  his  products,  as  to  the  uninitiated  who  require  reliable  information  on 
I  he  industry  given  in  a  clear  and  factual  manner.  DemySvo.  First  edition,  reprinted  1952.  xix +354  pages.  Illustrated.  Price 
30s.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

FOOD  POISONING 

E.  B.  Dewberry 

An  essential  book  for  all  food  manufacturers,  the  medical  profession,  sanitary  inspectors,  health  officers,  and  all  those  connected 
with  the  care,  handling,  storan,  and  transport  of  food.  DemySvo.  Third  edition,  1950.  xii+3IS  pages.  Illustrated.  Price 
17s.  6d.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

Obtainable  through  your  usual  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED,  Eden  Street,  London,  N.W.l 
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the  big  capacity. 


the  super f t 


HEAVY  DUTY  PULPING  MACHINE 


A  sturdy  reliable  machine  with  a  tremendous  capacity,  the  Kellie  Heavy 
Duty  Pulping  machine  can  easily  handle  up  to  20  tons  of  material  per  hour. 
Food  products  such  as  tomatoes,  apples,  prunes,  plums,  figs,  oranges,  berries 
etc.  deftly  cycloned,  sieved  and  reduced  to  a  liquid  or  semi-liquid  state. 

The  roughage — skins,  seeds,  cores  and  other  residue  is  efficiently  strained 
off.  In  certain  cases  where  it  is  necessary  to  pass  the  seeds  and  some  chunks 
into  the  finished  products,  this  is  effectively  controlled  by  fitting  a  suitable 
perforated  pulping  screen. 

The  Kellie  Heavy  Duty  Pulping  machine  is  capable  of  dealing  with  10  to  20 
tons  per  hour  according  to  the  nature  of  the  product;  The  machine  is  equally 
efficient  as  a  rougher  or  finisher  with  the  use  of  interchangeable  screens: 

Send  today  for  full  particulars: 


ROBERT  KELLIE  &  SON  LTD.,  DUNDEE,  SCOTLAND 

Telephone:  DUNDEE  2819  (2  lines)  Telegrams  &  Cables:  “KELLIE”  DUNDEE 
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Self-Cleaning 

Centrifugal 

Separators 

Capacity : 

306-500  g.p.h. 
Non  Self  Cleaning 
Models  from 
150-400  g.p.h 


Tiun  Pressure 
Cooler  CK.5 


Tiun  Filling 
Machine  for  I  lb. 
or  I  lb.  packets. 

Up  to  3,500 
packets  per  hour. 
28  lb.  Block  Filler 
also  available. 


THE  WORLD  FAMOUS  TITAN  LARD  PLANT 

The  production  of  edible  fat  of  excellent  quality 
from  batch  rendered  material  is  an  art  made 
perfect  by  the  Titan  Lard/Tallow  plant. 

The  different  machines  may  be  used  separately 
or  combined  as  a  well-balanced  unit.  After 
rendering,  the  fat  is  pumped  through  a  contact 
emulsifier  in  which  hot  water  and  steam  are 
added.  All  solids  and  water  are  then  removed  by 
the  Titan  Separator  utilising  a  centrifugal  force 
of  about  6,000  times  gravity.  A  smooth  and  per¬ 
fect  texture  is  assured  by  using  the  Titan  Cooler 
Homogenizer.  Tne  finished  lard  is  then  packed 
in  i  lb.,  I  lb.,  or  28  lb.  packs  by  Titan  Filling 
Machines. 


THE  ALEXANDRA  SEPARATOR  CO. 

25  PANCRAS  ROAD, 

KINGS  CROSS,  LONDON,  N.W.I. 

TERMINUS  5138. 


WILLIAM  BRYAN  LTD. 

Ijox  Jhitst  QuaiiUf 


^  PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE.  LONDON 


A.S4 
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i 


For  top  quality 
regular  supplies 


YOU 
CAN 
DEPEND 
ON  . . . 


NEW  ZEALAND 
MILK  POWDERS 


ANCHOR 

& 

FERNLEAF 


PRODUCED  AND  GRADED 
UNDER  SUPERVISION  OF 
THE  NEW  ZEALAND  GOVERNMENT 


Available  in  a  variety  of  packs  of  28  lb.,  56  lb.,  and  11 2  lb.  net 

MILK  PRODUCTS  (N.Z.)  LTD. 

1-7  BUSH  LANE,  CANNON  ST.,  LONDON,  E.C.4 
MINclnK  Lane  9531 

Sole  importers  for  the  United  Kingdom  and  Europe. 

Branch  Ojiftces:  87  Lord  St.,  Liverpool  2.  Central  0611. 

131  West  ReKcnt  St..  Glascow  C.Z  Central  2263. 

7  Boar  Lane.  Leeds.  Leeds  29071 
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Master  mixes  for  the  Margarine  industry, 
synthetic  or  natural  oils  and  concentrates 

for  the  Food  and  Pharmaceutical  industries. 


and  beta-carotene 

Oil  soluble  yellow.  Available  alone  or  with 
vitamins  A  and  D  for  colouring  and 

fortifying  edible  oils,  processed  cheeses,  cake 
mixes,  pasta  and  other  foodstuffs.  This 

colouring  medium  conforms  to  the 
statutory  requirements  of  the  United  Kingdom. 

THE  CROOKES  LABORATORIES  LIMITED  Vitamin  Oils  Department,  London  W3 


a  completely 
new  method  of 
casing  cans 


The  model  3  FMC  Non-Shock 
Caser  introduces  a  completely 
new  method  of  casing  cans.  It 
cuts  casing  costs  through  auto¬ 
matic,  high  speed  operation. 
Simply  slip  case  over  chute  and 
the  caser  does  the  rest.  Speeds 
up  to  1,200  cases  per  hour  in 
3x4  or  4x6  pack. 


Bead-tO‘bead  contact 

eliminates  can  damage 

Cans  enter  the  caser  upright, 
move  smoothly  along  woven 
wire  belt  and  are  gently 
cased.  No  rolling  -  no  impacts. 
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StaffordAllenS  Vanilla  Extracts  are  pure  extractives 


of  the  finest  beans.  For  the  true  flavour  of  natural 


vanilla  they  are  unsurpassed. 


Samples  will  gladly  be  sent  on  request 


STAFFORD  ALLEN  &  SONS  LTD.,  WHARF  ROAD,  LONDON,  N.l 

'Phone:  CLErkenwell  looo  (9  lines) 


Telegrams:  Stafalens,  Nordo,  Loudon 

TAS'U  5>9 


Food  Manufacture — Ju/y,  1959 


SPECIALLY  DESIGNED  FOR  iow mmut  snm 
THE  AMAZING  Sei£tX4. 


steam  VAtVI 


JET  CLEANER 


The  range  of  C.P-Sellers  Hydraulic  Jet  Cleaners  perform  most 
complete  heavy  duty  clean-up  in  the  least  possible  time. 
The  Booster  Jet  Cleaner  will  operate  on  inlet  steam  from 
only  5  lbs.  p.s.i.  upwards  and  can  be  manually  controlled. 
Discharge  pressure  ranges  from  loo  to  200  lbs.  p.s.i.  with 
temperatures  of  i6o°F.  (7i°C.)  to  2io°F.  (99°C.),  nozzle 
output  being  500  G.P.H.  Detergent  can  1^  used  in  any 
quantity  up  to  25%  of  the  flow  capacity.  The  impact  and 
hydraulic  scrubbing  action  removes  all  dirt,  grease  and  soil 
from  walls,  floors  and  machinery,  etc.,  even  without  dismantling 
apparatus  and  requires  no  effort  by  the  operator. 

C.P.  EQUIPMENT  LTD 


MILL  GREEN  ROAD  •  MITCHAM  JUNCTION 
Telephone:  MITcham  2981  (4  lines) 


SURREY • ENGLAND 
Telegrams:  ‘Seepyko'  Mitcham 
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Soundness  of  design  and  first  class  workmanship  are 
self-evident  in  this  view  of  a  steam  jacketed  stainless  steel 
vacuum  evaporator  vessel  of  15CX)  gallons  capacity. 

Many  firms  in  the  Food  Industry,  wanting  stainless 
steel  plant  that  will  give  them  long  trouble-free  service,  ^ 


come  to  .  .  . 


Photograph  by  courtesy  of  Oxo  Ltd 
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Ij^etal  [propellers  [j^td^ 

74  PURLEY  WAY,  CROYDON,  SURREY  Phonmt  THORNTON  HEATH  36214 


I 


AO 


o 


WRITE  TO 


Clamp-type  industrial  Impelator  as  supplied  to 
T.  Wall  &  Sons,  Ltd.,  Scribbans  Kemp  Ltd., 
Calder  &  Mersey  Extract  Co.,  Beecham  Group, 
Marfleet  Refining  Company  Ltd.,  Cadbury 
Brothers  Ltd.  and  many  others. 


Impelator 

for  quicker 

and  better  mixing 

under 

all  conditions 


EAGLE  IRON  WORKS, 

NEWBURY,  BERKS. 

Telephone:  Newbury  2363  (4  lines) 
Telegrams:  Plenty,  Newbury. 
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CHAINBELT  COMPANY  LTD 
DERBY*  ENGLAND  Teltphont:  45451 


MALLEABLE  IRON  AND  STEEL 


COMPLETE 

CONVEYORS 

AND 

ELEVATORS 


K  ALFRED  DODMAN  &  CO.  LTD. 

fty  oppaintmcni  Telegrams:  “  Dodman,  King’s  Lynn.”  Telephones:  2720  &  2784  King’s  Lynn. 

to  Her  Ma/ettf 

Engintert.  HIGHGATE  WORKS,  KING’S  LYNN 

Manufacturers  of  Canning  Machinery 

- - including: - 


By  appointment 
to  Her  AAaieety 
Queen  Ellzaoeth  II. 
Engineert. 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 
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■^ACKESOI* 

STOUT 


Vtw«<n 


uf 


Versatility 

BEER  IN  CANS . . . 
another  new  use  for  tinplate 


Tinplate  is  changing  the  traditionally  conserva¬ 
tive  habits  of  beer-drinkers.  Already  in  Britain 
no  fewer  than  nineteen  leading  brewers  are  pack¬ 
ing  thirty -four  brands  of  beer  in  cans. 

Research  and  development  by  The  Steel 
Company  of  Wales  have  helped  to  make  possible 
this  further  example  of  tinplate’s  increasing 
versatility.  In  addition  to  the  special  tyj>e  of 
tinplate  required  for  canning  beer,  The  Steel 
Company  of  Wales  ])r<Khiecs  a  wide  variety  of 
grades  and  qualities  to  suit  many  specialized 
applications. 

Satisfying  more  than  two-thirds  of  Britain’s 
needs  has  taught  us  a  great  deal  about  tinplate. 
Why  not  write  to  us?  There  arc  several  interest¬ 
ing  developments  you  may  not  know  aljout. 


WHITBREAD 


MANN'S 


3h/bro»<5 


TINPLATE  DIVISION 


Carmarthen  Road.  Swansea,  Glamorf;anshire  Telephone :  Swansea  51571  Telefframs :  Welshplate,  Swansea 
Food  Manufacture — ./u/v, 


Oliver 

Douglas 

FULLY 

AUTOMATIC 

WASHING 

MACHINES 


These  machines  which  are  used  in 
every  branch  of  the  Food  Industry 
for  washing  and  sterilizing  wooden  or 
metal  trays,  ham  presses,  pie  tins, 
cans,  jars,  and  mixing  bowls,  are  now 
manufactured  in  four  standard  sizes 
giving  a  range  from  100-500  trays,  or 
1,000-5,000  tins  per  hour.  Write 
now  for  illustrated  leaflet. 

Oliver  Douglas  &  Co.  Ltd.  !>^prinKfield  Mills.  Leeds.  12. 

Telephone:  Leeds  638442  Telegrams:  *Atlamac*  Leeds,  12.  Agnu*  and  Represtnuuivet  throughout  the  BritUk  I »Us 


Model  “B** illustrated.  Price  £680.  Size:  Length  11',  Width  3 ‘ 
Other  machines  from  £395  to  £1,000.  H.P.  terms  available. 


•  4  sizes:  Laboratory,  P.l,  P.2  (illustrated)  and  P.4 

•  Finest  powder  in  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

•  Test  Mill  available  for  customer’s  samples. 

•  Supplied  with  or  without  electrical  and  bagging 
equipment. 


Mil 


FOLLSAIN-WYCLIFFE  FOUNDRIES  LTD  ■  LUHERWORTH  •  Nr.  RUGBY 


T.I.l  Luttarworth  10,  M  and  IS2 
Gram*:  "  Wvcliffa.**  Luttarworth 
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First  name  in  CITRIC  ACID 


‘Hip-mp-hooray  for  parties’. 

And  especially  those  where 
delicious  ice  cream  is  served! 

‘And  so  say  all  of  us’  for  the 
consistency  of  flavour  and  purity 
of  Sturgre  citric  acid  which  so 
many  leading  ice  cream 
manufacturers  depend  upon  for 
giving  added  piquancy  of  flavour 
to  their  products.  Good  reputations 
are  enhanced  by  Sturge — makers  of 
flne  chemicals  since  1823. 

CITRIC  ACID  BP 
CITRIC  ACID  ANHYDROUS 
TRISODIUM  CITRATE  BP 


TQACAIf 


/  Citric  acid  for  jams  and  preserves,  fruit 

squashes  and  carbonated  drinks,  ice 
’  iimP  *]  •  confectionery ,  processed  cheeses 

and  other  food  products. 

JOHN  &  E.  STURGE  LIMITED 
Wheeleys  Rd.,  Birmingbam  15.  Tel:  Midland  1236 
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€NROB£K 

SANDS 


Standard  patterns  from  stock 
British  made  throughout 
Always  run  true 


Phototraphtd  by  Courtety  of  Messrs.  Cadbury  Bros  Ltd- 


Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines.  •  -  • . 


[BRITANNIA  WORKS  •  HAYES  •  MIDDLESEX  Phone:  HAYES  3961  Crams:  GREENINGS  HAYES.  MIDDLESEX 

HEAD  OFFICE:  BRITANNIA  WORKS  WARRINGTON  LANCS.  TEL.:  WARRINGTON  32401 

TELEGRAMS:  GREENINGS  WARRINGTON  TELEX  NO.  62195  NG.  SO 


HiigiMni 


Limited 


The  conditions  governing  the  use  of  reducing 
valves  may  run  from  relatively  simple  valves  for 
the  steam  pressures  encountered  in  canteen 
kitchens,  hotels  and  institutions,  to  the  exacting 
duties  of  hack-pressure  turbine  control  or  for 
dealing  with  high  pressure,  high  temperature 
steam. 

Hopkinsons  have  a  type  of  Reducing  Valve 
suitable  for  every  duty;  full  particulars  of  their 
characteristics  and  suitability  to  different  appli¬ 
cations  are  contained  in  Catalogue  5600. 


REDUCING  VALVES 


i<f  an  appllaition  on  your  firm's  iemrl^ad  *  *  ' 

»ONS^  LIMITED  •  HUIIPERS FIELD 

.  ^4  NOlfpi,!^  W.CJL 


July,  1959 — Food  ManuJ'acture 


FOOD  PLANT  &  EQUIPMENT 


TANKS  &  MIXERS 
STORAGE  VESSELS 
JACKETED  PANS 
TROUGHS  &  CONTAINERS 
PIPEWORK  OF  ALL  KINDS 


STAII¥LE$S  STEEL  •  iOPPER  •  AH  MIXIUM 


Plant  to  Specification 

CONDENSERS 
DISTILLATION  UNITS 
REACTORS,  ETC. 

JACKETED  PANS  OF  ALL 
KINDS  FOR  THE  JAM  & 
CONFECTIONERY  TRADES 


<3 
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J.  A.  WELCH  (PLANT  &  VESSEL)  LTD. 

STALCO  WORKS  •  LIVINGSTONE  ROAD  •  STRATFORD  •  LONDON  E.I5 
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JOHN  HUNT  (BOLTON)  LTD 


developments  in 


by  Joan  Russell 


Acclaimed  by  the  press,  two  new  editions  for  the  student,  baker, 
and  confectioner  .  .  . 

Cake  Creative 

Making  Cake 

by  E.  B.  Bennion  and  J.  Stewart  Decoration 

Demy  8vo.  ird  edition.  305  pages.  Illustrated.  30j.  net.  I  by  Joan  Russell 
Postage  l5.  6d.  Home,  2s.  Id.  Abroad. 

Imperial  ivo.  1st  ed.  Profusely  illustrated 
For  this  edition  Cake  Making  has  been  rewritten  and  arid  colour).  42s.net.  Postagels.9d.  Home 

much  additional  has  b«n  included.  New  chapten  Russell  is  known  to  professio 

on  gums  refrigeration  in  flour  confecUonery  work,  to  many  lecture  audiences  as  the  forei 

p^tes  of  various  types,  ^d  the  nutnUond  value  of  modem  cake  design  in  this  country 

of  flour  confreuonery  together  with  detailed  informa-  cake  design  and  decoration  at  the  Boroui 

tion  concerning  all  the  raw  materials  used  in  the  Lxmdon,  and  has  lectured  throughout 

^nfectioncry-bakeiy  makes  this  tlw  most  up-toHlate  tj,c  auspices  of  the  Ministry  of  Educati 

book  of  the  technology  of  cake  making.  ^iH  ^  especially  useful  for  students  ti 

For  the  student  the  aim  of  the  authors  has  been  to  and  Guilds  examination  in  cake  desic 

cover  the  syllabus  of  work  for  those  taking  the  National  aimed  to  enlarge  the  repertory  of  d* 

Diploma  Examination  and  the  toal  City  and  confectioner,  first  by  clarifying  the  prir 

Guil^  of  London  Institute  examination  in  Flour  design  in  relation  to  cakes,  and  then  by 

^  ^  preparation  for  the  full  and  described  examples.  As  many  of  tl 

Technological  Certificate  of  that  Institute.  have  been  shown  in  colour.  Diagrams 

well  as  many  working  drawings  and  i 
finished  cakes,  are  presented  to  help  ti 

Published  by  do  more  creative  and  varied  work. 

LEONARD  HILL  [BOOKS]  LIMITED,  EDEN  STREET,  LONDO 


Imperial  8  vo.  1  st  ed.  Profusely  illustrated  {black  and  white, 
arid  colour).  425.  net.  Postage  1  s.  9d.  Home,  2s.  9d.  Abroad. 
Miss  Joan  Russell  is  known  to  professional  bakers  and 
to  many  lecture  audiences  as  the  foremost  exponent 
of  modem  cake  design  in  this  country.  She  teaches 
cake  design  and  decoration  at  the  Borough  Polytechnic, 
London,  and  has  lectured  throughout  England  under 
the  auspices  of  the  Ministry  of  location.  The  book 
will  be  especially  useful  for  students  taking  the  City 
and  Guilds  examination  in  cake  design.  It  is  also 
aimed  to  enlarge  the  repertory  of  design  of  every 
confectioner,  first  by  clarifying  the  principles  of  good 
design  in  relation  to  cakes,  and  then  by  fuUy  illustrated 
and  described  examples.  As  many  of  these  as  p<>^ble 
have  been  shown  in  colour.  Diagrams  and  details,  as 
well  as  many  working  drawings  and  photographs  of 
finished  cakes,  are  presented  to  help  the  derarator  to 
do  more  creative  and  varied  work. 

EDEN  STREET,  LONDON,  N.W.l 

Obtainable  through  your  usual  bookseller 


saKaiKKiiKKrKancgCKgccKaginraccKinzKKmiKKKKKKCBinaicKKtrRnKKKHKaiunniiimiattimnccccnitnnHin; 
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The  design  incorporates  a  conveyor 
belt  principle  enabling  all  types  of 
paste  to  be  handled  at  a  speed  greatly 
exceeding  that  of  the  fixed  table  type. 


HUNTS 


The  necessity  for  handling  the  paste  is  avoided, 
as  the  paste  is  carried  to  and  from  the  rollers 
by  a  conveyor  belt.  A  special  feature  is  the 
ease  with  which  short  pastry  can  be  handled. 

PItatt  write  for  illustrated  literature 


Table  model  20  In.  rollers  £27S 

I  ^  Stand  model  20  in.  rollers  .  £315 

Q  Thr  L  Table  model  24  In.  rollers  .  £325 

Hu  .A  Stand  model  24  In.  rollers  .  £345 

Attractive  H.P.  terms  cart  be  arranged. 

ALMA  WORKS,  RASBOTTOM  STREET,  BOLTON 


Talaphon*:  BOLTON  563  fl 


Talasrami:  HUNT  5831  BOLTON 


W'TH  the 


l>hcu,tropf,  rte  Cei^  c,.  Ud 

Kood.  Twicktnhcm.  MkM,'. 


0  supervision.  The  Voutor  fulfillls’thrh-  V*'"*'*'’  ‘ 
ines  untouched  by  hand  via  the  JohJ 

-- ..  .op..  j,„  jtcirr 

.Mm  aM  otIi.r  w.l|.k„ow.  food,  a„^ ’ 


I 


rH£  «««  w,rH  rH£  sr>,m«s  £££1/747, o/y 
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the  new 

MONO  KWIKL£€N  pump 


Designed  for 
hygienic  use  and 
easily  dismantled 
for  cleaning 


The  pump  is  suitable  Tor  handling 
all  fluid  edible  products. 

It  can  be  used  for  vacuum 
extraction  duties  and  the 
consistent  rate  of  discharge 
makes  it  ideal  for  H.T.S.T. 
processing.  Self-priming  with 
25  feet  suction  lift. 


MONO  PUMPS  LIMITED 
■Ipi  Mono  House,  Sekforde  Street 

I  London,  E.C.1  ’Phone:  CLE  8911 

I  Grams :  Monopumps  'Phone  London 

and  at  Belfast,  Birmingham,  Capetown,  Dublin,  Durban,  Glasgow, 
Johannesburg,  Manchester,  Melbourne,  Newcastle,  Wakefield 


BOILING  AND 
MIXING  PANS 

TYPES  &  SIZES 
FOR  EVERY  PURPOSE 

CONSULT— 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS.  ROCHDALE  Telephone:  4181 


JENNER 

spiral  chutes 

The  spiral  chute  provides  a  simple 
and  effective  means  of  controlled 
descent.  It  occupies  little  floor  space 
— has  quickly  adjusted  feeding  and 
discharge  attachments — can  be 
combined  with  conveyors,  and 
maintenance  costs  are  nil. 

freight  lifts 


Write  for  our  com^ 
prehensil  e  catalogue. 


A.  &  C.  JENNER  LTD.  CLARENDON  WORKS  •  MITCHAM  •  SURREY  •  Teleohone:  MITCHAM  928M 
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Stainless  Steel  Tap 

by  [Ii[lZ^\[LC5Z] 


•  High*grade  stainless  steel  •Skilled  design  avoids 
(En*58-J)  repels  corrosion.  bacteria  traps.  Ensures 

•  Fine  finish — smooth,  posi-  all-time  cleanliness, 

tiveaction — non-drip,  •Simple  ‘coin-slots'  dis- 
this  new  Realm  tap  is  mantling  affords  rapid 

supreme  for  all  edible  inspection  without  tools. 

liquids.  Available  In  sizes  ^  and  J  B.S.P. 


/tuofhef  addition  to  tht  extemioe  nangie 
0/!  REALM  ttyetEfttC  PtP£  Firr/NGS 


engineering  works  limited 

267  WHITEHORSE  LANE,  S.  NORWOOD,  LONDON,  S.E.25 

T«l*pheiMi  UVingttoiM  lOST-S.*  T«l«grmmi:  Raalmard  Seuthnor,  London 


What’s  sauce  for 
the  SAFRAN  —  is  relish 
to  the  user 


Performance  to  his  taste — 

Service  that  ensures  continuous 

production  at  scheduled  rate — 

Reliability  that  encourages 

the  installation  of  more  Safrans — 

for  handling  more  Sauce — 

for  making  more  Relish — that's 


X 


Preferred  for  performance 


One  of  several  stainless  steel  Saftan  i  i'/a'  units,  pumping 
Pardon's  Flag  Sauce  at  300  G.P.M. 

Photographed  by  courtesy  of  Pardon's  Vinegar  Company, 
Ltd.,  Birmingham,  9. 


SAUNDERS  VALVE  -  COMPANY  LIMITED 


SAFRAN  PUMP  DIVISION 


DRAYTON  STREET,  WOLVERHAMPTON. 


Telephone  25531 
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^  Well-known  users  of 
^  Seydelmann  Machinery  include:- 


DRINGS  LIMITED,  WEMBLEY  •  C.  &  T.  HARRIS  (CALNE)  LTD 
CO-OPERATIVE  WHOLESALE  SOCIETY  LTD.  LOWESTOFT 
NORTHERN  CO-OPERATIVE  SOCIETY  LTD  •  LIVERPOOL  CO-OPERATIVE  SOCIETY  LTD 
MARK  WILLIAMS  &  SONS  LTD,  WIGAN 

STOKES  &  DALTON  LTD.,  Victoria  Spice  Hills,  Leeds,  9 


Tele  t  31701  (10  lines)< 
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Alloa!  Alloa!  Yes,  I’ll  put 
you  through.  But  take  it 
from  me,  we  don’t  make  any  Sassenach 
bottles  here.  Only  native,  home-grown 
bottles.  Scotch  bottles.  No,  not  just  whisky. 
Bottles  made  in  Scotland— for  everything. 
Made  here  at  Alloa.  There’s  nothing 
nationalistic  about  it  at  all.  It’s  just  that 
we  make  the  best  bottles  and  we  make 
them  on  the  spot  .  .  . 


The  Alloa  Glass  Work  Company  is 
right  here  in  Scotland.  You  get  first 
class,  individual  treatment :  a  complete 
glass  packaging  service  including 
excellent  research  and  design  facilities. 
And  the  Alloa  Company  has  an 
associated  closure  company  —  also  in 
Scotland.  If  this  sounds  like  the  service 
you*re  looking  for,  please  get  in  touch. 


The  Alloa  Glass  Work  Co.  Ltd., 
Glasshouse  Loan,  Alloa,  Scotland. 
Telephone:  ALLOA  761 
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Equipment  for  the  Quick  Frozen  Food 
Industry.  By  Ivor  C.  Ridd,  M.lnst.R.  -  292 


Machinery  and  Equipment  •  -  .  .  295 


News  Digest . 2% 


Food  News  Overseas . 299 


Packaging . 300 


New  Companies . 300 

Subscription  Rates:  One  Year  £2;  Three  Years  £5.  Dollar  Rates  $12  and  $30.  All  post-free. 
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Editorial . 273 

Potato  Crisp  Production  Streamlined  -  -  275 

New  Lactic  Acid  Process  may  extend  Use  in 
Food . 279 

Problems  and  Trends  in  the  Fish  Industry — I 
By  C.  L.  Cutting,  B.Sc.,  Ph.D.,  F.R.l.C.  -  281 
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Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 


S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 
BLACKFRIARS  6311 
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Number  11  July  1959 

- j — . 

^  LODERS  and  NUCOLINE  LTD; 

Glyceride 

II  mORlUA  TlOH 

Selection 

\  f  BULLETIN 

This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  hr  Loders  & 
NucoUne  Ltd.  Copies  are  available,  together  with  a  folder,  on  request  to  Loders 
&  NucoUne  Ltd.,  Unilever  House,  London,  E  C.4. 


It  is  well  known  that  natural  oils  and  fats 
are  mixtures  of  triglycerides;  some  are  com¬ 
plex  and  contain  many  different  triglycerides, 
others  are  relatively  simple  and  contain  only 
a  small  number  The  number  of  triglycerides 
found  in  nature  is  very  large,  and  this  is  not 
surprising  when  the  number  of  fatty  acids 
found  in  oils  and  fats,  and  the  different  ways 
in  which  these  can  combine  with  glycerol  to 
form  triglycerides,  is  considered.  The  physical 
nature  of  an  oil  or  fat  is  determined  by  the 
glyceride  mixture  involved  in  each  case,  i.e. 
the  physical  properties  of  individual  gly¬ 
cerides  contribute  to  the  nature  of  the  final 
mixture.  Fats  which  are  liquid  at  ordinary 
temperatures,  i.e.  oils,  are  mainly  mixtures 
of  glycerides  of  fatty  acids  which  are  un¬ 
saturated,  e.g.  Oleic  and  Linoleic  acids,  etc., 
but  fats  solid  at  ordinary  temperatures  can 
contain  glycerides  of  saturated  acids,  e.g. 
Laurie,  Myristic  and  Palmitic  acids  and  also 
mixed  glycerides  formed  from  both  saturated 
and  unsaturated  acids. 

The  different  glycerides  found  in  natural 
oils  and  fats  vary  considerably  according  to 
their  chemical  nature,  some  are  liquid  at 
ordinary  temperatures,  others  melt  around 
blood  heat  (98°F.)  and  some  have  much 
higher  melting  points.  Many  industries  use 
fats  in  their  processes,  but  often  the  natural 
ones  are  not  entirely  suitable;  for  instance. 
Coconut  Oil,  a  hard  fat  at  temperatures 
between  55“  and  65°F.,  rapidly  softens  at 
temperatures  above  70°F.  and  is  completely 
melted  at  76-77“F.;  this  reduces  its  usefulness 
for  many  purposes.  Hydrogenation  is  useful 
in  raising  melting  points,  but  has  its  limita¬ 
tions,  particularly  where  hard  brittle  fats 
resembling  physically,  the  expensive  Cocoa 
Butter,  are  required  as  in  Confectionery  work. 
The  main  requirements  of  these  fats  are 
hardness,  stability  and  a  short  melting  range 
just  below  blood  heat.  It  has  been  found 
that  reduction  in  the  number  of  glycerides  in 
a  mixture  often  leads  to  a  product  having 
desirable  properties,  particularly  when  a 
selection  can  be  made  of  glycerides  closely 
allied  chemically. 

The  main  aim  of  glyceride  selection  is  to 
widen  the  scope  of  available  hard  fats. 


particularly  in  Confectionery  and  occasion¬ 
ally  in  Biscuit  manufacture.  A  technique 
applied  to  Coconut  and  Palm  Kernel  Oils 
is  to  allow  the  liquid  fat  to  solidify  under 
controlled  conditions  and  submit  it  to 
hydraulic  pressing,  thus  separating  the  fat 
into  stearines  (high  melting  points)  and 
oleines 

Stearines  from  Coconut  and  Palm  Kernel 
Oils  are  hard  brittle  fats  with  melting  points 
similar  to  Cocoa  Butter,  and  find  a  ready 
use  as  fats  for  chocolate  coatings  and  cheaper 
chocolate.  Their  properties  arise  from  the 
small  number  of  similar  glycerides  present, 
in  which  myristo-dilaurin  predominates. 
These  stearines,  although  used  considerably 
as  Cocoa  Butter  substitutes,  unfortunately 
give  rise  to  eutectic  effects  with  more  than  a 
trace  of  Cocoa  Butter,  and  the  resultant 
total  fat  component  of  a  chocolate  product 
may  be  too  soft  for  satisfactory  results.  This 
is  no  doubt  the  result  of  the  chemical  differ¬ 
ences  between  the  saturated  fatty  acids  of 
the  stearines  and  those  forming  the  gly¬ 
cerides  of  Cocoa  Butter,  partly  saturated  and 
partly  unsaturated.  Cocoa  Butter  itself  is 
of  interest  in  that  it  contains  a  relatively  small 
number  of  glycerides,  of  which  some  are 
very  similar  in  constitution.  Approximately 
80%  of  the  glycerides  present  are  mono-oleo 
di-saturated,  and  one  glyceride,  2  oleo- 
palmito-stearine,  is  present  to  the  extent  of 
approximately  50%.  To  produce  a  satis¬ 
factory  Cocoa  Butter  alternative  free  from 
eutectic  effects  when  mixed  with  Cocoa 
Butter  establishes  a  need  for  a  more  specific 
selection  of  glycerides  similar  in  chemical 
constitution  to  those  present  in  Cocoa  Butter 
itself. 

The  old  method  of  graining  and  pressing 
is  not  sufficiently  selective  for  many  require¬ 
ments  and  new  techniques  of  separation  are 
needed.  These  are  based  on  fractional 
crystallisation  from  suitable  solvents  and 
enable  a  much  greater  control  to  be  exercised 
over  separation  of  required  glycerides.  By 
this  technique  one  is  able  to  isolate  fractions 
in  which  a  single  glyceride  will  predominate 
to  almost  90%. 
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Printing  dispute 

The  dispute  in  the  printing  trade  has  compelled  us  to 
produce  an  abbreviated  issue.  Some  articles  and 
features  have  had  to  be  held  over;  we  apologise  to 
our  readers  and  contributors  and  beg  their  forbear¬ 
ance  in  a  situation  over  which  we  have  no  control. 

devolution  in  milk 

The  fifteenth  International  Dairy  Congress  opened  in 
London  on  June  29  and  is  now  in  progress.  This  is 
the  first  of  such  congresses  to  be  held  in  this  country 
for  more  than  30  years.  In  1928  the  position  of  the 
dairy  industry  in  this  country  was  serious;  the  eco¬ 
nomic  depression  which  reached  a  climax  in  the 
thirties  was  beginning  to  make  itself  felt,  and  prices 
paid  to  primary  producers  were  very  low.  Since 
then,  the  position  has  undergone  a  revolution.  The 
establishment  of  Milk  Marketing  Boards  and  the 
amalgamations  that  have  taken  place  in  the  industry 
have  put  the  production  and  distribution  of  milk  on 
a  systematic  basis,  and  the  introduction  of  free  and 
cheap  milk  for  priority  classes  has  ensured  that  no 
one  who  needs  this  nourishing  fluid  need  go  without. 
As  is  pointed  out  in  our  associate  journal  Dairy  En¬ 
gineering,  which  devotes  its  July  issue  to  the  Con¬ 
gress  and  to  the  achievements  of  the  past  30  years, 
the  United  Kingdom  today  is  a  dairying  country  in 
its  own  right,  comparable  with  the  traditional  dairy¬ 
ing  countries  of  the  world,  and  often  taking  the  lead 
in  the  techniques  of  production,  marketing,  and  dis¬ 
tribution.  In  the  U.K.  today  there  are  about 
167,000  milk  farms  producing  nearly  2,500  million 
gallons  per  year.  The  eradication  of  bovine  tuber¬ 
culosis  has  made  such  progress  that  large  areas  are 
now  completely  free,  and  complete  eradication  from 
the  whole  of  the  U.K.  is  likely  within  the  next  five 
years.  The  average  yield  per  cow  is  between  700  and 
750  gal.  per  annum,  which  compares  favourably 
with  the  best  dairying  countries. 

One  of  the  finest  achievements  of  the  dairy  indus¬ 
try  is  the  daily  door-to-door  delivery  service  enjoyed 
by  almost  all  our  50  million  inhabitants,  which  has 
quite  justifiably  been  called  “the  finest  food  de¬ 
livery  service  in  the  world,"  and  which  not  even  the 
war  disrupted.  In  this  resjject  we  are  ahead  of  any 
other  country  in  the  world,  and  in  this  service  an 
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important  part  is  played  by  the  electric  delivery 
vehicles  which  are  a  familiar  sight  in  our  cities. 
These  vehicles  are  ideal  for  the  short  hauls  involved 
in  milk  rounds,  and  it  is  worth  noting  that  British 
electric  trucks  are  now  exported  all  over  the  world. 

What  of  the  future?  Dried  milk  and  milk  pro¬ 
ducts  are  an  obvious  and  logical  field  for  techno¬ 
logical  study.  With  rising  transport  costs  and  in¬ 
creasing  pressure  on  storage  sp>ace,  it  is  becoming 
more  and  more  uneconomic  to  move  and  store  large 
quantities  of  water,  and  milk  is  largely  made  of  it. 
If  an  “instant"  milk  powder  can  be  cheaply  pro¬ 
duced  having,  on  reconstitution,  all  the  advantages 
of  natural  milk,  this  will  be  a  far-reaching  achieve¬ 
ment,  and  may  well  be  the  answer  to  the  challenge  of 
synthetic  or  “  filled  "  milk. 

A  paltry  £24  a  year 

In  his  Presidential  Address  to  the  annual  general 
meeting  of  the  B.F.M.I.R.A.,  Professor  Frazer  said 
that  there  are  many  members  of  the  food  industry 
who  do  not  give  adequate  support  to  food  research. 
There  are  many  in  the  food  industry  who  regard 
science  purely  as  a  means  of  analytical  control  and 
the  solving  of  production  problems;  worse,  there  still 
exist  those  who  do  not  think  much  of  science  at  all. 
Now  industry  is  not  a  philanthropic  institution,  and 
businesses  exist  to  make  money ;  but  surely,  beyond 
the  day  to  day  problems  of  earning  bread  and  butter 
for  the  workers  and  jam  for  the  directors,  there  is 
room  for  a  little  altruism,  a  thought  to  spare  for  the 
wider  issues.  In  the  long  run,  the  wider  viewpoint 
pays  dividends,  for  the  fruits  of  research,  although 
unpredictable,  are  frequently  very  rich. 

Of  the  1,700  or  so  food  firms  in  this  country,  only 
a  third  are  members  of  the  B.F.M.I.R.A.  Presum¬ 
ably  the  other  two-thirds  do  not  think  it  worth  their 
while  to  subscribe  to  an  organisation  which  exists  for 
the  benefit  of  its  members,  although,  as  taxpayers, 
they  do  indirectly  contribute,  for  the  Government 
evidently  considers  it  worth  while  that  public  money 
should  be  used  to  assist  its  work.  Although  one- 
third  of  the  food  firms  are  members,  this  does  not 
mean  one-third  of  the  manufacturing  capacity,  for 
firms  vary  enormously  in  size,  and  it  is  probably  true 
that  the  larger  firms,  who  in  many  cases  have  their 
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own  research  establishments  and  who  have  less  need 
of  the  services  of  the  Research  Association,  show 
more  public  spirit  by  supporting  the  cause  of  re¬ 
search,  whereas  the  smaller  firms,  who  are  the  very 
ones  who  stand  to  gain  most  benefit,  tend  to  keep 
away.  The  question  of  finance  can  hardly  be  a  de¬ 
terrent,  for  full  membership  of  the  Association  can 
be  had  for  a  paltry  £24  per  annum,  a  sum  which  is 
probably  less  than  most  directors  spend  on  club 
membership  or  motor  insurance  premiums. 

The  Research  Association,  as  Professor  Frazer 
jxjinted  out,  strikes  a  careful  balance  between  funda¬ 
mental  and  applied  research.  Much  of  the  work 
undertaken  is  carried  to  as  fundamental  a  level  as 
possible,  which  benefits  both  science  and  industr\^  as 
a  whole.  In  addition,  more  specific  enquiries  are  car¬ 
ried  out  of  particular  interest  to  perhaps  only  one 
section  of  industry.  It  is  a  very  good  thing  that  the 
Association  has  the  possibility  of  being  a  link  be¬ 
tween  fundamental  work  carried  out  in  universities 
and  specialist  establishments,  and  the  particular  cur¬ 
rent  requirements  of  industry.  If  it  received  more 
support  from  industry  it  would  be  better  able  to  func¬ 
tion  as  such,  for  the  lasting  good  of  all. 

Yesterday* s  parboiled  food 

What  a  gloomy  picture  Professor  Frazer  painted  of 
food  in  Britain  a  century  ago!  Listening  to  his  re¬ 
marks  we  became  quite  depressed  as  the  mental 
image  we  have  long  cherished  of  the  sturdy  English 
yeoman  sitting  down  to  plain  but  ample  fare  in  his 
thatched  cottage  was  systematically  and  cold¬ 
bloodedly  demolished.  “.  .  .  a  huge  round  of  par¬ 
boiled  ox  flesh,  with  sodden  dumplings  floating  in  a 
saline,  greasy  mixture,  surrounded  by  carrots  look¬ 
ing  red  with  disgust  and  turnips  pale  with  dismay 
..."  It  is  enough  to  make  the  stomach  turn  over. 
Was  this  the  supper  which  awaited  the  ploughman  as 
he  homeward  plodded  his  weary  way?  What  about 
the  local  cheeses  which  have  long  been  famous,  the 
farmhouse  bread,  the  traditional  dishes  popular  to 
this  day  whose  origins  are  lost  in  the  past? 

Certainly,  standards  of  hygiene  have  improved  im¬ 
measurably  since  those  days,  and  food  is  more  uni¬ 
formly  pure  and  wholesome.  Knowledge  of  nutrition 
which  our  forbears  did  not  have  enables  us  to  eat  a 
more  balanced  diet;  and  freezing  and  preserving 
techniques  and  much  more  rapid  transport  place  at 
our  disposal  fruits  and  delicacies,  in  season  and  out 
of  it,  which  our  compatriots  a  century  ago  had  never 
heard  of.  Preserving  methods  of  the  past  were  based 
on  what  Dr.  Banfield  recently  described  as  the  "blun¬ 
derbuss  "  technique.  For  lack  of  knowledge  of  the 
fundamental  principles  of  preservation,  the  food 
handlers  of  those  days,  if  they  wanted  food  to  keep, 
had  to  do  the  job  of  smoking,  curing,  or  pickling 


with  a  thoroughness  which  imparted  a  flavour  too 
strong  for  our  less  robust  generation. 

A  complaint  which  has  been  voiced  before  in 
these  columns  is  the  deterioration  in  flavour  of  much 
of  today's  processed  food,  and  the  increasing  un¬ 
awareness  of  the  finer  points  of  good  eating  on  the 
part  of  much  of  our  population.  Certainly  the  people 
are  today  much  better  fed  than  in  the  past;  the  mal¬ 
nutrition  rife  a  century  ago  has  now  been  banished 
from  this  country,  but  we  are  not  subscribers  to  the 
view  that  because  our  forefathers  lacked  most  of  the 
material  things  that  scientific  progress  has  brought 
to  us  who  are  living  now,  there  was  in  consequence 
universal  misery.  We  are  not  a  laudator  temporis 
acti  who  deplores  the  passing  of  the  ‘  ‘  good  old 
days,"  nor  shall  we  allow  the  intoxicating  wonders 
and  delights  of  ‘ '  progress  ’ '  to  erase  from  our  mind 
the  sneaking  feeling  that  our  descendants  a  hundred 
years  hence  might  see  in  this  present  age  one  or  two 
things  to  smile  at. 

Introducing  ** Fibres  and  Plastics** 

With  the  current  (July)  issue  our  associate  journal 
Fibres  International  changes  its  title  to  Fibres  and 
Plastics. 

Sensing  the  growing  need  for  a  reliable  source  of 
information  on  the  new  industries  which  employ  both 
fibres  and  plastics  in  the  manufacture  of  their  pro¬ 
ducts,  the  Leonard  Hill  Technical  Group  is  supply¬ 
ing  this  need  with  Fibres  and  Plastics.  The  current 
issue  contains  an  introductory  article  on  the  subject 
of  Fibres-and-Plastics,  a  full-length  contribution  by 
A.  J.  Hall,  B.sc.,  F.R.I.C.,  F.T.I.,  F.S.D.C.,  entitled 
"  Fibre  Plastics  Materials,"  and  "Static — Your 
Problem  '  ’ — an  article  which  discusses  the  problems 
of  static  electricity  in  textile  materials,  plastic  films, 
and  fibres-and-plastics  used  together.  In  addition, 
the  fibres-and-plastics  aspects  of  the  1959  Inter¬ 
national  Plastics  Exhibition  will  be  featured  in  a 
special  report. 

Fibres  and  Plastics  will,  in  addition,  retain  many 
of  its  regular  features,  including  "World  Fibres 
News,"  the  popular  "  Fibres  Commentary,"  "  News 
from  the  Industries,"  "  Materials  and  Equipment," 
and  the  regular  Management  Section. 

The  combinations  of  fibres  and  plastics  range  from 
plastic-coated  textile  materials  to  fibre-resin  lamin¬ 
ates,  and  are  rapidly  forming  a  new  growth  industry 
in  its  own  right.  The  products  of  this  industry  are 
saving  money  in  countless  other  industries,  and 
readers  of  Food  Manufacture  are  invited  to  apply 
for  a  free  voucher  copy  of  Fibres  and  Plastics  to  see 
for  themselves  just  how  these  new  materials  can  help 
them  in  their  own  fields.  Applications  should  be 
made  to  Fibres  and  Plastics,  Leonard  Hill  House, 
Eden  Street,  London,  N.W.i. 
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Potato  Crisp  Production  Streamlined 

Crimpy  Crisps’  new  automatic  cooker  now  in  operation 


Automation  has  been  brought  to  the  Winnersh,  Berkshire,  factory  of  Crimpy  Crisps,  Ltd^ 
'  where  potato  crisp  output  has  been  boosted  by  the  installation  of  their  new  cooker.  FOOD 

I  MANUFACTURE  was  recently  given  an  exclusive  preview  of  this  interesting  development. 


The  automatic  cooker  designed  and  built  by  Crimpy  Crisps,  Ltd.,  originally  for  their 
own  use,  but  now  available  to  other  potato  crisp  manufacturers. 


^HE  firm  of  Crimpy  Crisps, 
^  Ltd.,  was  founded  in  1937  by 
Mr.  J.  C.  Sword,  the  present 
chairman,  who  established  a  po¬ 
tato  crisp  factory  at  Airdrie  in 
Lanarkshire.  The  building  which 
he  took  over  for  this  purpose 
occupied  an  area  of  about  70,000 
sq.  ft.,  and  the  crisps  were  made 
entirely  by  hand  and  cooked  in 
open  |)ans.  The  business  pros- 
I)ered,  and  in  1938  Mr.  Sword 
bought  Lion  Potato  Crisps,  Ltd., 
which  had  been  established  in 
Manchester  in  1929.  This  factory 
was  destroyed  by  bombs  in  1942, 
and  on  its  site  is  now  one  of  the 
firm’s  distribution  depots.  The 
continuing  expansion  of  the  busi¬ 
ness  was  checked  by  the  outbreak 
of  war,  during  which  the  firm 
received  a  Government  allocation 
of  groundnut  oil  which  enabled  it 
to  carry  on  until  better  times 
came. 

After  the  war,  although  Govern¬ 
ment  controlled  supplies  of 
groundnut  oil  continued  to  be 
used,  expansion  was  possible  by 
the  use  of  free  supplies  of  teaseed 
oil  from  China,  which,  however, 
was  very  much  more  expensive 
than  groundnut  oil.  In  Septem¬ 
ber  1949  the  Winnersh  factory, 
formerly  a  tractor  factory,  was 
bought,  and  this  went  into  potato 
crisp  production  in  August  1950, 
using  teaseed  oil.  At  the  present 
time,  only  groundnut  oil  is  used. 

The  cost  of  the  existing  installa¬ 
tions  at  Winnersh  amount  to  about 
£100,000.  The  factory  comprises 
not  only  the  plant  for  making 
potato  crisps,  but  also  a  well- 
equipped  engineering  shop  where 
all  the  machinery  for  both  the 
Airdrie  and  Winnersh  factories  is 
made.  Although  formerly  the 


firm’s  machinery  was  made  only 
for  its  own  use,  so  successful  have 
been  their  activities  on  the  plant 
building  side  that  they  are  now 
selling  plant  to  other  firms.  In 
the  engineering  shop  we  saw  under 
construction  a  large  fully  auto¬ 
matic  cooker  which  will  be  ex¬ 
ported  to  Denmark. 

80%  of  the  firm’s  products  are 
distributed  direct  to  retailers  by 
driver  salesmen  in  its  own 
vehicles,  of  which  it  has  70.  The 
largest  of  these  vehicles  can  carry 
3,000  tins  of  crisps.  Besides  the 
three  main  distribution  centres 
at  Airdrie,  Manchester  and  Win¬ 
nersh,  the  firm  have  depots  in 
many  of  the  larger  cities. 

The  Winnersh  plant  is  under 
the  energetic  direction  of  Mr. 
D.  A.  Sword,  son  of  the  Chair¬ 
man,  who  has  piloted  its  opera¬ 
tions  since  its  inception  in  1949. 


New  automatic  cooker 

An  instance  of  the  firm’s  pro¬ 
gressive  outlook  and  one  reason 
for  their  confidence  in  developing 
their  sales  is  the  success  of  their 
new  fully-automatic  cooker,  which 
is  now  in  operation  at  Winnersh. 
This  machine  has  been  designed 
and  built  at  Winnersh,  and  is 
a  fine  example  of  a  machine 
built  for  a  special  purpose  yet 
which  has  great  potentialities. 
Considerable  interest  in  this 
machine  has  been  aroused,  espe¬ 
cially  overseas,  and  as  already 
mentioned,  one  is  being  built  for 
Denmark.  In  the  course  of  the 
next  year  or  two,  all  the  existing 
older  cookers,  which  nevertheless 
are  very  efficient  and  which  are 
automatic  to  a  considerable  de¬ 
gree,  will  be  replaced  by  the  new 
type,  and  the  factory’s  output  will 
be  speeded  up  even  more. 
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{Left):  After  delivery,  sacks  of  potatoes  are  elevated  to  the  darkened  and  temperature-controlled  store,  one  of  the  compartments  I 

of  which  is  seen  on  the  right.  {Right):  Potatoes  from  the  store  pass  from  the  hopper  on  the  left  by  bucket  elevator  through  this  I 

rotary  washer,  whence  on  emerging  they  fall  into  the  stonecatcher  on  the  right. 


Potato  crisps  are  thin  slices  of 
potato  cooked  in  oil  to  a  golden 
colour.  The  most  desirable  kind 
of  potato  for  crisp  manufacture 
has  high  starch  and  low  sugar  con¬ 
tent,  because  on  cooking  in  oil  the 
sugar  tends  to  caramelise  and  pro¬ 
duce  an  undesirable  dark  brown 
colour.  The  sugar  content  of 
potatoes  tends  to  fall  when  they 
are  stored  under  correct  condi¬ 
tions,  and  so,  during  the  winter 
months,  the  firm  like  to  use  pota¬ 
toes  which  have  been  stored  for 
some  time.  It  is  common  practice 
in  the  winter  to  store  for  up  to  six 
weeks.  At  the  time  of  our  visit, 
not  many  potatoes  were  in  store, 
however,  because  a  changeover  to 
new  potatoes  was  about  to  be 
made,  and  these  must  not  be 
stored  for  more  than  a  day  or  two. 
The  storage  capacity  is  consider¬ 
able,  and  provision  is  made  during 
the  winter  time  to  keep  the  pota¬ 
toes  at  a  temperature  of  45  to 
7o°F.,  depending  on  the  sugar 
content.  The  store  rooms  are 
kept  darkened  to  prevent  rapid 
sprouting.  Winter  potatoes  have 
a  higher  sugar  content  than  sum¬ 
mer,  and  for  this  reason,  crisps 
made  in  winter  tend  to  be  darker 
in  colour. 

Potatoes  are  normally  stored 
loose  in  cubicles  having  slatted 
wooden  sides,  and  air  is  circulated 
through  the  stacks.  We  were  told 


that  there  is  no  restriction  as  to  the 
size  of  potato,  although  small  size 
is  not  welcomed  because  more 
waste  occurs  with  them. 

The  firm  aim  next  year  to  have 
in  operation  a  scheme  whereby 
farmers  will  themselves  store  the 
potatoes  at  a  temperature  of  45  to 
50° F.,  delivering  them  to  Win- 
nersh  only  as  required.  By  this 
arrangement,  the  Winnersh  fac¬ 
tory  will  need  to  store  sufficient 
potatoes  for  only  ten  days’  output. 

On  arrival,  tests  are  carried  out 
on  the  potato  consignment  to  de¬ 
termine  the  specific  gravity  of  the 
potatoes  and  their  sugar  content. 
A  cooking  test  is  done,  and  from 
the  information  obtained,  the  op¬ 
timum  processing  conditions  can 
be  established  for  that  particular 
consignment. 

Processing 

From  the  potato  store  to  the 
packing  of  the  finished  product, 
the  material  in  process  travels 
continuously  and  automatically 
through  the  various  operations 
by  mechanical  conveyors,  and 
very  little  handwork  is  necessar\\ 
Each  production  line  has  a  maxi¬ 
mum  capacity  of  about  4^  tons 
per  hour. 

The  potatoes,  after  being  tipped 
by  hand  into  a  hopper,  are  taken 
by  elevator  to  a  rotating  horizontal 
slotted  drum,  where  they  are 


sprayed  with  water  to  remove  dirt 
and  foreign  matter.  On  emerging 
from  the  rotary  drum,  they  fall 
into  a  tank  of  brine  whose  specific 
gravity  is  so  adjusted  that  they 
float.  Stones  fall  to  the  bottom  of 
the  tank.  This  stonecatcher  is 
very  necessary,  for  in  the  height 
of  the  potato  lifting  season  the 
vegetables  contain  much  stony 
matter.  Next,  the  potatoes  pass 
by  elevator  to  a  peeling  machine, 
consisting  of  rotating  carborun¬ 
dum  stones,  and  then  by  means  of  1 
a  bucket  elevator  to  an  automatic 
slicing  machine. 

The  slices  pass  along  a  wire  , 
mesh  conveyor  to  a  spray  washer, 
where  the  surface  starch  and  small 
waste  pieces  are  removed,  and 
then  to  the  automatic  cooking  ' 

machine.  j 

The  older  type  of  cookers  use 
gas  for  fuel,  but  the  new  automatic  I 
machine  can  use  gas,  oil,  or  a  com-  | 

bination  of  both.  It  is  monitored 
by  a  Negretti  and  Zambra  record¬ 
ing  controller,  which  automatic-  | 

ally  controls  the  cooking  tem¬ 
perature  by  regulating  the  burners 
and  the  time  of  cooking.  The 
burners  are  protected  by  flame  j 

failure  equipment;  the  flame  is  > 

observed  by  a  photoelectric  cell, 
and  if  a  burner  goes  out,  the  fuel 
supply  is  automatically  cut  off. 

Cooking  times  and  temperatures 
vary  according  to  the  type  of  pota- 
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{Left):  Part  of  the  cookhouse  of  Crimpy  Crisps,  Ltd.,  showing  on  the  right  the  new  automatic  cooker  (potato  slices  are  being 
fed  into  it  by  a  conveyor)  and  on  the  left,  one  of  the  older  type  cookers.  The  difference  in  size  of  the  two  machines  is  noteworthy; 
although  smaller,  the  new  machine  has  the  higher  output.  {Right):  Crisps  emerging  from  the  automatic  cooker. 


toes  and  the  season.  In  winter, 
times  of  2  to  2^  minutes  are  nor¬ 
mal,  and  in  summer,  to 
minutes  are  sufficient.  At  high 
throughputs,  cooking  tempera¬ 
tures  are  in  the  region  of  380° F., 
and  at  low  throughputs,  320° F. 
The  new  cooker  is  designed  for  an 
output  of  850  lb.  crisps  per  hr. 

Groundnut  oil  is  stored  in  a 
4,000  gal.  storage  tank,  whence  it 
is  {)iped  to  the  cookhouse  and  fed 
to  the  cookers  as  required.  Oil  is 
recirculated  rapidly  through  the 
cooker,  a  heat  exchanger  ena¬ 
bling  the  waste  heat  of  the  out¬ 
going  gases  to  be  taken  up  by 
the  incoming  oil,  so  conserving 
fuel. 

The  recirculating  pump  is  a 
Sigmund  centrifugal  type  pump. 
Most  of  the  machinery  at  Win- 
nersh,  incidentally,  is  driven  by 
Newman  motors  through  David 
Brown  gearboxes. 

The  oil  taken  up  by  the  crisps 
in  their  passage  through  each 
cooker,  when  working  at  full 
capacity,  amounts  to  about  250 
gal.  per  hour,  and  this  quantity  of 
fresh  oil  is  drawn  off  automatically 
from  the  supply  to  the  cooker.  At 
the  end  of  the  day,  recirculated 
oil  is  drained  from  the  cookers  and 
stored  in  a  400  gal.  storage  tank 
to  be  used  again. 

Careful  check  is  kept  on  the 
quality  of  the  cooked  crisps.  As 
they  pass  along  the  cooling  con¬ 


veyors  to  the  packing  section, 
they  are  scrutinised  and  defective 
crisps  are  removed.  The  potato 
slices  entering  the  cooker,  too,  are 
frequently  checked  for  thickness 
with  a  micrometer  gauge.  Over¬ 
all  enforcement  of  quality  stan¬ 
dards  is  the  responsibility  of  the 
control  laboratory  chemist. 


A  Hansella  machine  which  fills  nuts  into 
Cellophane  bags. 


Packing 

From  the  cooker  a  series  of  con¬ 
veyors,  which  also  serve  the  pur¬ 
pose  of  allowing  the  cooked  crisps 
to  cool,  take  the  crisps  to  the 
packing  room.  A  number  of  dif¬ 
ferent  packs  are  used,  including 
cartons  of  several  sizes,  and  tins. 
The  bags  are  filled  by  means  of 
Hy-Tra-Lec  machines  made  by 
Industrial  Products  (Speco),  Ltd. 
A  battery  of  these  machines  are 
mounted  on  either  side  of  the  con¬ 
veyor  bringing  the  crisps  from  the 
cookhouse.  From  the  conveyor 
the  crisjjs  are  lifted  by  bucket 
elevator  to  a  dividing  head  which 
divides  the  line  of  crisps  into  a 
number  of  streams,  each  feeding 
one  machine.  Each  machine  de¬ 
livers  a  weighed  amount  of  crisps 
into  a  glassine  bag,  which  as  it  is 
filled  drops  away  on  to  a  bag  con¬ 
veyor  which  takes  it  to  a  Rotoplex 
sealing  machine,  for  sealing  of  the 
top.  This  machine  is  made  by 
Strachan  &  Henshaw,  Ltd.,  of 
Bristol.  Not  forgotten  is  the  tiny 
bag  of  salt  in  blue  waxed  paper 
which  is  inserted  into  each  bag. 

Other  products 

Besides  plain  potato  crisps. 
Crimpy  Crisps,  Ltd.,  also  make 
a  tomato  flavoured  crisp  pack 
known  as  Bar-B-Q,  several  varie¬ 
ties  of  roasted  nuts,  nuts  and  fruit, 
and  a  biscuit  and  cheese  sandwich 
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{Left):  Cooked  and  cooled  crisps  from  the  cookhouse  being  examined  visually  before  being  conveyed  to  the  filling  machines. 


(Right):  A  battery  of  “  Hy-Tra-Lec  ” 


pack.  Bar-B-Q  crisps  are  made 
by  the  incorporation  into  the 
crisps  of  a  specially  prepared 
powder,  containing  22  ingredients, 
in  rotating  drums.  The  filling  of 
nut  products  into  cellophane  bags 
is  carried  out  with  machines  made 
in  Holland  by  Hansella  N.V. 
These  ingenious  machines  o|X‘rate 
by  the  feeding  of  two  continuous 
strips  of  cellophane  to  either  side 
of  a  metal  tube;  a  sealing  mech¬ 
anism  seals  the  edges  of  the  two 
strips  to  form  a  continuous  sleeve 
round  the  tube.  As  the  tube 
travels  downwards,  it  is  sealed 
laterally  to  form  a  bag  closed  at 
the  bottom.  At  the  same  time  a 
measured  quantity  of  nuts  is  in¬ 
jected  down  the  tube  into  the  bag. 


ig  machines  which  fill  the  potato  crisps  into 
machines  from  the  overhead  conveyor. 

and  simultaneously  with  the  next 
downward  movement  of  the  cello¬ 
phane  sleeve,  the  next  lateral  seal¬ 
ing  action  forms  the  top  seal  of  the 
filled  bag  and  the  bottom  seal  of 
the  next  bag  coming  up,  and  cuts 
the  filled  and  sealed  bag  full  of 
nuts  so  that  it  drops  away. 

Tin  washing 

Returned  empty  tins  are  washed 
by  means  of  a  washing  machine 
made  by  Robert  Kellie  and  Son, 
Ltd.,  which  operates  in  a  fashion 
similar  to  that  of  a  bottle  washing 
machine,  and  which  can  handle 
15,000  tins  per  day. 

To  obviate  gradually  the  use  of 
these  returnable  tins,  which  are 
not  cheap,  crisps  are  now  being 


transparent  bags.  The  crisps  pass  to  the 

packed  in  polythene  bags  in  ex¬ 
pendable  cartons. 

Crimpy  Crisps,  Ltd.,  have 
reason  to  be  proud  of  their 
achievements  in  this  highly  com¬ 
petitive  field;  in  particular,  in  the 
nine  years  of  its  productive  exist¬ 
ence  the  Winnersh  factory  has 
forged  ahead  at  a  pace  which 
shows  no  signs  of  slackening.  As 
one  approaches  the  trim  factory 
building  with  its  white  concrete 
and  blue  paintwork,  one’s  impres¬ 
sion  is  that  this  is  what  a  food  fac¬ 
tory  ought  to  look  like,  and  the 
external  appearance  is  a  true  guide 
to  the  interior,  for  inside  one  finds 
an  orderly  layout  of  plant  and 
equipment  and  an  atmosphere  of 
spaciousness  and  cleanliness. 


(Left):  Returned  empty  crisp  tins  being  washed  in  a  Robert  Kellie  washing  machine.  (Right):  A  “  Rotoplex  ”  sealing  machine 

which  heat-seals  the  bags  of  crisps  after  filling. 
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New  Laetic  Acid  Process  may  extend  Ise  in  Food 

Purification  method  believed  to  be  unique 

FOOD  MANUFACTURE  was  recently  shown  the  lactic  acid  plant  of  Bowmans  Chemicals, 
Ltd.,  at  Widnes,  where  a  new  purification  method,  based  on  solvent  extraction,  may  cut  costs 
and  extend  its  use  in  human  and  animal  food. 


OOWMANS  Chemicals,  Ltd., 
after  three  years’  research  and 
development,  have  recently  put 
into  operation  a  new  purification 
section  which  has  been  added  to 
their  lactic  acid  plant  at  Widnes. 
The  purification  method  is  based 
on  solvent  extraction,  with  iso- 
propjd  ether,  of  the  dilute  lactic 
acid  produced  in  the  fermentation 
plant,  and  does  away  with  the 
more  conventional  purification 
process  involving  repeated  coag¬ 
ulation,  decolorisation,  crystal¬ 
lisation,  and  evaporation  under 
vacuum. 

Lactic  acid  is  extremely  corro¬ 
sive  to  metals  and  alloys,  and  the 
new  plant  is  constructed  almost 
entirely  of  glass,  supplied  by 
Quickfit  and  Quartz,  Ltd.,  at  a 
cost  of  something  under  £25,000. 
Bowmans  hope  that  the  introduc¬ 
tion  of  this  improved  purification 
process  will  make  available 
cheaper  and  more  abundant  sup¬ 
plies  of  lactic  acid  and  lead  to  an 
extension  of  its  use  in  the  food  in¬ 
dustry. 

Use  in  foods 

Lactic  acid  occurs  naturally  in 
many  foods,  and  takes  part  in  nor¬ 
mal  animal  metabolism.  It  is  use¬ 


(Top,  left):  Some  of  the  fermentation  vats 
in  which  lactic  acid  is  formed  from  sugar. 
(Top,  right):  The  solution  after  fermenta¬ 
tion  is  boiled  with  lime  and  acidified  in 
these  pans.  (Centre):  Part  of  the  new 
extraction  plant,  in  which  glass  pipes  and 
vessels  are  extensively  us^. 


ful  where  a  smooth  and  bland  acid 
flavour  is  required,  such  as  sugar 
confectionery,  soft  drinks,  pickles 
and  sauces,  and  brewing.  For 
many  years  it  has  been  l^lieved 
that  lactic  acid  is  a  factor  in  the 
absorption  of  calcium  into  the 
body;  recent  work,  both  by  Bow¬ 
mans  and  by  the  Nutritional 
Research  Institute  at  Huntingdon, 


has  confirmed  the  general  dietary 
value  of  lactates,  the  most  spec¬ 
tacular  effect  so  far  discovered  be¬ 
ing  the  effect  on  egg  production. 

An  addition  of  under  i  %  of  cal¬ 
cium  lactate  to  the  laying  ration 
of  hens  gives  increases  of  up  to 
15%  in  the  year’s  yield  of  eggs, 
without  any  increase  in  food  con¬ 
sumption,  but  with,  however,  a 
slight  decrease  in  the  average  size 
of  the  egg.  It  is  said  that  acciden¬ 
tal  overdosing  with  calcium  lac¬ 
tate  does  no  harm,  and  that  rations 
containing  it  may  be  given  to 
breeding  stock. 

Other  fields  where  the  use  of 
calcium  lactate  appears  to  show 
promise  are  pig  feeding  and  the 
fattening  of  beef  cattle.  A  some¬ 
what  different  application  is  its  use 
for  the  prevention  and  cure  of 
cattle  acetonaemia  and  twin-lamb 
disease. 

Manufacture  of  lactic  acid 

Lactic  acid  is  produced  by  the 
anaerobic  fermentation  of  sugar. 
After  hydrolysis  with  sulphuric 
acid  and  neutralisation  of  the  ex¬ 
cess  acid  with  lime,  the  sugar  solu¬ 
tion  is  transferred  to  wooden  fer¬ 
menting  vats,  inoculated  with  a 
culture  of  lactic  acid  producing 
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{Left):  A  diagram  showing  the  process  of  lactic  acid  manufacture  and  purification.  (Right):  The  new  solvent  extraction  section 

which  has  been  added  to  the  lactic  acid  plant. 


bacteria  and  allowed  to  ferment 
for  5  days  at  50®C.  The  fermen¬ 
ted  material  is  boiled  with  lime, 
acidified  with  sulphuric  acid, 
which  liberates  acid,  and  the  pre¬ 
cipitated  calcium  sulphate  is  fil¬ 
tered  off. 

The  dilute  lactic  acid  solution  is 
decolorised  in  activated  carbon 
columns  which  are  regenerated  in 
sequence,  a  process  which  is  be¬ 
lieved  to  be  entirely  new.  The 
decolorised  solution  is  freed  from 
residual  calcium,  amino-acids, 
and  traces  of  heavy  metals  by  per¬ 
colation  through  ion-exchange 
resin,  and  then  evaporated  under 
vacuum  to  a  concentration  of 
90%.  The  concentrate  is  then  ex¬ 
tracted  in  counter-current  with 
isopropyl  ether;  the  enriched  sol¬ 
vent  is  re-extracted  in  counter-cur¬ 
rent  with  distilled  water,  and  the 
stripped  solvent,  containing  about 
1%  water,  is  recirculated  to  the 
extraction  tower.  The  pure 
aqueous  lactic  acid  extract  is  given 
a  final  decolorisation  and  ion- 
exchange  treatment,  and  is  then 
ready  for  sale  or  for  further  eva¬ 
poration  to  the  strongest  grade. 

The  whole  process  was  devised 
and  the  plant  designed  under  the 
direction  of  the  technical  manager, 
Mr.  C.  G.  Childs,  m.sc.,  a.r.i.c. 


Pure  Food  and  Dru^s  in  America 


In  the  U.S.A.,  many  people  took 
part  in  the  fight  to  ensure  that  to¬ 
day,  when  the  American  house¬ 
wife  picks  up  items  from  the 
shelves  of  supermarkets  and  walks 
out  again,  she  does  so  with  confi¬ 
dence  that  the  foods  are  accurately 
labelled  and  that  the  contents  of 
cans  and  packages  are  pure. 

Outstanding  among  the  people 
responsible  for  this  state  of  affairs 
in  America  was  Harvey  W.  Wiley, 
chief  of  the  Department  of  Agri¬ 
culture’s  Bureau  of  Chemistry. 
Of  the  many  concerned  in  the 
struggle  to  pass  the  Pure  Food 
and  Drugs  Act  of  1906,  it  is 
stated*  that  no  one  individual  de¬ 
serves  more  acclaim  than  he.  His 
lifelong  work  began  in  the  1870s 
and  continued  right  through  to  his 
death  in  1930.  He  fought  against 
the  padding  of  coffee  with  chicoiy' 
and  the  indiscriminate  use  of 
chemical  preservativ'es,  he  de¬ 
plored  the  adulteration  of  drugs 
with  ineffective  fillers  and  the 
mass  sale  of  useless  or  dangerous 
patent  drugs. 

•  The  Health  of  a  Nation.  By  Oscar 
E.  Amlcrson,  Jr.  Pp.  333.  Lonilon: 
Cambridge  I'niversity  Press.  45s. 


His  battles  with  vested  interests, 
his  ups  and  downs,  his  fight  over 
the  use  of  saccharin  as  a  cheap 
substitute  for  sugar,  together  make 
a  story  worthy  of  this  era  of  pro¬ 
gress  in  U.S.  history,  and  his 
crusade  leaves  the  stamp  of  an  un¬ 
compromising  and  upright  man. — 
S.  W.  M. 


Paeka^in" 

The  eleventh  edition  of  the  Pack¬ 
aging  Annual  has  a  new  layout 
which  is  designed  to  make  the 
book  easier  to  use  and  more  infor¬ 
mative  than  previously.  It  com¬ 
prises  a  Directory  of  Addresses; 
a  Buyer’s  Guide,  which  is  divided 
into  four  parts:  Materials  and 
Supplies  (including Closures),  Con¬ 
tainers,  Machinery  and  Equip¬ 
ment,  and  Services;  a  Directory' 
of  Trade  Names;  and  an  index  to 
advertisers.  Nicely  produced  on 
glossy  paper,  it  forms  a  useful  and 
comprehensive  guide  to  suppliers 
of  packaging  materials,  equip¬ 
ment,  and  services. 

•  Packaging  .Annual,  1958.  The  Tudor 
Press,  Ltd.,  I.ondon.  1958.  Pp.  214. 
17s.  6d.  net. 
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Problems  and  Trends  in  the  Fish  Industry -I 

By  C.  L  Cutting,*  Ph-D^  F.R.1.C 


Is  the  British  Fish  Industry  at  the  cross-roads?  How  wiU  it  measure  up  to  the  growing 
elusiveness  of  its  raw  material  and  increasing  consumer  demand  for  higher  quality?  In  this 
informative  and  stimulating  article  the  author  shows  that  there  is  a  lot  the  industry  can  do  to 
put  its  house  in  order,  especially  in  the  fields  of  cold  storage  and  distribution. 


^HE  British  fishing  industry  is 
showing  signs  of  entering  into 
a  phase  of  more  rapid  development 
in  which  it  is  possible  that  radical 
changes  may  occur.  If  fish  is  to 
withstand  competition  from  food¬ 
stuffs  produced  under  more  ration¬ 
alised  conditions,  the  industry 
may  well  have  to  change  its  tra¬ 
ditional  methods  and  attitude. 
Britain  is  one  of  the  major  fishing 
nations  amongst  the  larger  indus¬ 
trialised  countries,  but  even  so  the 
total  weekly  purchase  of  fish  only 
amounts  to  6  oz.  per  head  as  com¬ 
pared  with  nearly  3  lb.  of  meat. 
Fish  consumption  varies  amongst 
individuals  much  more  than  that 
of  any  other  major  protein  food¬ 
stuff.  It  could  probably  drop  right 
out  of  the  diet  of  many  people 
without  causing  them  much  con¬ 
cern.  *  Projjerly  preserv'ed  and  pre¬ 
sented,  however,  fish  is  an  un- 

*  OfTicer-in-Charge,  Humlnr  I.a)M)ra- 
tory.  D.S.I.R.,  Hull. 


rivalled  delicacy.  If  it  were  always 
available  in  consistently  go^ 
condition  consumption  might  be 
stimulated  more  than  by  any  ad¬ 
vertising  campaign.  However,  the 
task  of  producing  uniformly  good 
fish  demands  greater  attention  by 
the  industry  to  the  conditions  of 
handling  from  catching  to  retail¬ 
ing. 

The  fish  trade  has  two  inherent 
difficulties  to  contend  with.  Firstly, 
it  is  based  on  the  hunting,  at  the 
mercy  of  wind  and  water,  of  a 
wild  stock.  It  is  therefore  much 
more  difficult  to  plan  production 
than  it  is  in  the  case  of  agriculture. 
Secondly,  the  situation  is  aggra¬ 
vated  by  the  fact  that  fish  is  the 
most  rapidly  perishable  of  all 
animal  protein  foodstuffs.  This  is 
because  fish,  being  cold-blooded 
creatures,  carry  a  natural  marine 
bacterial  flora  that  is  adapted  to 
sea-water  temperature.  Fish  bac¬ 
teria  are  thus  able  to  thrive  and 


cause  spoilage  at  much  lower  tem¬ 
peratures  than  those  of  mamma¬ 
lian  meat,  for  example,  which  can 
be  brought  chilled  from  the  Argen¬ 
tine  and  distributed  in  Britain 
some  six  weeks  later,  whereas  fish 
kept  for  little  more  than  two  weeks 
in  ice  is  putrid. 

These  two  factors,  lack  of  con¬ 
trol  over  supplies  from  day  to  day 
and  rapid  spoilage,  combine  to 
make  it  difficult  for  fish  processors 
to  arrange  for  a  steady  through¬ 
put  of  fish  of  consistently  good 
quality.  Prices  at  first  sale,  too, 
fluctuate  violently  in  response  to 
the  v  ariation  in  day-to-day  supply 
and  demand. 

As  a  result,  the  fish  industry  in 
the  last  hundred  years  has  deve¬ 
loped  on : 

1 .  the  use  of  ice  to  cool  the  fish 
and  thus  retard  the  depredations 
of  spoilage  bacteria ; 

2.  speed  in  handling  at  the  port 
and  in  transit  to  consuming  areas; 
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3-  a  rough-and-ready,  but 
nevertheless  quite  discriminating, 
method  of  quality  assessment 
based  almost  entirely  on  rapid 
subjective  assessment  of  external 
appearance. 

Since  World  War  i,  technolog¬ 
ical  problems,  to  some  extent,  have 
been  the  cause  of  chronic  econo¬ 
mic  difficulties  in  the  fish  industry, 
and  successive  Governments  have 
set  up  committees  to  examine  the 
position.  The  present  Govern¬ 
ment  appointed  in  1957  a  new 
committee  under  the  chairmanship 
of  Sir  Alexander  Fleck  ‘  ‘  to  assess 
in  relation  to  the  development 
of  fishing  and  the  marketing  of 
fish,  the  size,  pattern  and  implica¬ 
tions  of  an  economic  fishing  in¬ 
dustry  in  the  United  Kingdom, 
and  to  report.”  Its  recommenda¬ 
tions,  which  are  not  expected  for 
some  time,  will  be  awaited  with 
interest  by  everyone  associated 
with  the  fish  trade.  Recently  Ice¬ 
land,  which  depends  largely  on  its 
native  fishing  industry,  has  exten¬ 
ded  its  territorial  waters,  which 
has  presented  the  British  fishing 
industry  with  further  difficulties. 

Government  research  stations 

Torry  Research  Station  was 
established  in  Aberdeen  under  the 
Department  of  Scientific  and 
Industrial  Research  in  1929  fol¬ 
lowing  an  enquiry  in  1927",  to 
help  solve  problems  in  keeping  the 
quality  of  fish  reaching  the  consu¬ 
mer  as  high  as  possible.  By  1939, 
when  the  war  disorganised  its 
activities,  useful  progress  had  been 
made  in  a  number  of  practical 
fields  related,  amongst  others,  to 
chilling,  freezing  and  smoking,  as 
well  as  in  establishing  a  consider¬ 
able  body  of  background  data  on 
the  properties  and  composition  of 
fish.  Since  1946  it  has  continued 
and  extended  its  front,  built  new 
laboratories,  launched  a  unique 
research  fishing  vessel  and,  in 
order  to  improve  contact  with  the 
industry,  opened  a  new  sub-sta¬ 
tion  at  Hull,  on  the  Humber, 
which  together  with  Grimsby  con¬ 
stitutes  the  economic  centre  of  the 
British  fish  trade.  The  expendi¬ 
ture  planned  for  last  year  was 
about  £150,000’. 

Several  other  Government  de¬ 


partments  are  concerned  with  fish. 
The  Ministry  of  Agriculture,  Fish¬ 
eries  and  Food  is  responsible  for 
Government  administration  in 
England  and  also  maintains  a 
marine  biological  research  labora¬ 
tory  at  Lowestoft,  with  shellfish 
stations  at  Burnham-on-Crouch 
and  Conway.  The  Scottish  Home 
Department  plaj^s  a  similar  role 
in  Gotland  with  a  research  labora¬ 
tory,  also  in  Aberdeen,  and  a  sal¬ 
mon  and  trout  station  at  Pit¬ 
lochry.  Further  Government 
money  is  allocated  from  the  De¬ 
velopment  Fund  chiefly  to  biolo¬ 
gical  research  by  independent  in¬ 
stitutions  at  Plymouth,  Millport, 
Windermere,  etc.  Each  of  these 
three  official  bodies  spent  in  1957- 
58  about  £300,000  on  research*. 

The  White  Fish  Authority  and 
Herring  Industry  Board  are  bod¬ 
ies  responsible  to  the  Ministries  for 
development  and  for  grants  and 
loans  for  new  vessels  and  equip¬ 
ment.  The  Board  of  Trade,  Min¬ 
istry  of  Transport  and  other  Min¬ 
istries  also  exercise  functions 
affecting  fish. 

The  present  article  attempts  to 
analyse  the  position  of  the  fish  in¬ 
dustry,  its  problems,  the  improve¬ 
ments  that  are  called  for,  and  pos¬ 
sible  future  trends,  solely  from  the 
standpoint  of  a  Government  re¬ 
search  worker  in  the  technology 
of  preserving  fish  for  food. 

Quality  depends  on  fishermen’s  skill 

The  fish  bacteria  responsible  for 
spoilage,  although  psychrophilic 
{i.e.  “cold-loving”)  have  an  op¬ 
timum  growth  rate  at  about  6o°F. 
At  40°  F.,  deterioration  is  2i 
times  as  rapid  as  it  is  at  32 °F., 
whilst  at  50° F.  the  factor  is  5!’. 
Every  degree  F.  lowering  has  a 
correspondingly  greater  effect  as 
one  approaches  the  freezing  point, 
30-2°F.  for  fish  of  normal  salin¬ 
ity." 

As  the  greater  part  of  the  distri¬ 
bution  time  of  most  fish  is  sp)ent  on 
the  fishing  vessel,  it  is  imperative  to 
maintain  the  lowest  possible  tem¬ 
perature,  short  of  causing  freez¬ 
ing.  To  apply  this  properly  on 
sea  (or  on  land)  presents  special 
problems.  On  board  the  trawlers, 
which  land  most  of  our  white  fish 
(cod,  haddock,  plaice,  etc.),  the 


fish  when  properly  mixed  with 
crushed  ice  assumes  a  temperature 
of  between  30°  and  3i°F.  (There 
is  a  slight  cryoscopic  effect  result¬ 
ing  presumably  from  traces  of 
salt.)  About  50%  of  our  white 
fish  comes  from  fishing  grounds 
off  the  coasts  of  Iceland,  Norway, 
Russia,  Spitzbergen  and  Green¬ 
land.  The  average  time  taken  to 
return  from  these  grounds  is  5 
days  and  the  round  trip  is  usually 
about  20  to  21  days,  although  25 
days  is  not  uncommon  in  winter. 
An  average  landing  therefore  con¬ 
sists  of  fish  varying  from  5  to  15 
days  in  ice.  Only  if  the  first- 
caught  fish  is  well  cleaned  and 
properly  iced  will  it  still  be  fit  for 
human  consumption  at  the  end  of 
the  trip.  This  fact  dictates  the 
schedule  of  operation  and  puts  a 
premium  on  speedy  return  to  port. 
In  spite  of  this  urgency.  Port 
Health  Authorities  at  Hull  and 
Grimsby,  the  chief  distant  water 
ports,  condemn  on  average  some 
1%  or  so  of  the  landings,  and  a 
further  5%  is  left  unsold  at  the 
normal  auctions  for  various  other 
reasons,  such  as  the  minimum 
price  structure,  although  poor 
quality  is  also  a  factor.  Although 
operations  afloat  are  not  easy  at 
the  best  of  times,  on  the  whole  the 
standard  of  handling  of  distant 
caught  fish  has  to  be  good,  or  it 
would  not  survive  the  journey. 
Nevertheless,  it  is  noticeable  that 
there  is  considerable  variation  in 
performance  from  ship  to  ship,  no 
doubt  related  chiefly  to  the  skill  of 
the  skipper  and  crew.  It  may  be 
presumed  that  this  skill  could  be 
passed  on  by  suitable  training.  A 
few  years  ago  it  was  estimated 
that  between  5  and  10%  of  the 
distant  water  landings  would,  with 
still  more  attention,  be  capable  of 
an  improvement  in  freshness 
equivalent  to  between  3  and  6 
days’  storage  life  in  iceL 

Ice  storage  problems 

Some  of  the  later  fish  caught  is 
usually  not  buried  in  ice  in  bulk, 
but  is  laid  out  on  a  bed  of  ice  on 
shelves,  one  fish  deep,  with  no  ice 
on  top.  Contact  with  ice,  etc.,  pro¬ 
duces  superficial  bleaching,  due 
presumably  to  the  contraction  of 
pigment  cells.  The  appearance  of 
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{Left):  Fish  aboard  ship  on  flsh-room  shelves  after  removal  of  top  ice.  (Right):  Fish  aboard  ship  at  a  later  stage  than  on  left 
showing  leads  from  distant-reading  thermometers  for  measuring  temperature  changes  during  the  voyage. 


“shelved”  fish  is  therefore  more 
attractive  than  that  of  “  bulked  ”, 
although  it  is  debatable  how  far 
along  the  distribution  chain  the 
difference  continues  to  be  discern- 
able.  However,  owing  to  the 
fact  that  the  temperature  of 
“shelved”  fish  on  the  ship  is 
often  a  few  critical  degrees  higher, 
it  is  beginning  to  be  recognised  by 
the  producer  that  in  relation  to 
number  of  days  in  ice  this  may  be 
at  times  less  fresh  than  it  would  be 
if  it  were  completely  surrounded 
with  ice.  Ordinary  bulking  in  3 
feet  layers  of  fish  and  crushed  ice 
on  the  other  hand  definitely  marks 
the  fish  with  indentations,  and 
causes  shrinkage  and  loss  of 
weight".  “Shallow  bulking” 
would  produce  a  better  result  with 
no  more  labour  than  ' '  shelving  ’  ’ 
as  practised  at  present.  Packing 
iced  fish  in  boxes  at  sea  also  re¬ 
sults  in  good  retention  of  quality, 
but  involves  more  work  and  re¬ 
quires  considerable  space  for  stow¬ 
age  of  empties,  etc.  Insulation  of 
fishrooms  and  installation  of  refri¬ 
geration  plants,  whilst  generally 
advantageous,  can  give  no  better 
results  than  adequate  ice  properly 
applied.  In  any  case,  the  heat 
production  in  situ  resulting  from 
bacterial  respiration  in  staleing 
fish  is  comparable  with  the  heat 
leaking  through  the  ship’s  side”. 

A  machine  for  gutting  fish  and 
mechanical  means  of  facilitating 
the  icing  are  probable  develop¬ 
ments  which  future  ships  may 


have  to  accommodate.  Advan¬ 
tages  have  recently  been  claimed 
by  Canadian  research  workers  for 
stowage  at  sea  in  refrigerated  sea¬ 
water  as  an  alternative  to  ice.  If 
the  experiments  now  being  carried 
out  in  this  country  indicate  that 
this  system  gives  better  or  even  as 
good  results  as  usual  British  prac¬ 
tice,  there  will  be  repercussions  on 
methods  of  ship  construction  as 
well  as  of  stowing  and  unloading. 

On  North  Sea  trawlers  the  fish 
has  not  been  dead  for  so  long  on 
landing,  but  gutting  and  icing  are 
not  always  so  thorough  as  on  dis¬ 
tant-water  vessels.  On  some  seine 
net  and  inshore  vessels,  ice  is  not 
always  used  and  fish  that  should 
be  the  freshest  on  the  market 
deteriorates  most  rapidly  in  con¬ 
sequence'”. 

Better  distribution  needed 

Herring  are  mostly  caught  close 
to  land  on  overnight  trips,  but 
they  cannot  be  gutted  at  sea  and 
therefore  soon  begin  to  decompose 
in  summertime,  particularly  when 
stowed  in  bulk.  It  is  becoming 
commoner  to  pack  herring  in 
boxes  at  sea  to  reduce  damage  to 
the  fish,  but  icing  at  sea  is  still 
exceptional  on  British  drifters, 
partly  because  iced  fish  is  held  to 
be  unsuitable  for  certain  types  of 
processing,  such  as  salting  and 
“  redding.” 

Once  the  fish  arrives  at  the  port 
it  has  to  be  unloaded.  The  present 
procedure  is  largely  manual,  very 


laborious  and  relatively  costly.  It 
could  no  doubt  be  rationalised  by 
suitable  materials-handling  equip¬ 
ment,  although  stowage  methods, 
too,  might  need  modification  to 
obtain  the  fullest  advantage. 
However,  any  such  mechanical 
methods  must  not  be  liable  to 
damage  fish  by  bruising. 

(To  be  continued) 
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HEAT 

EXCHANGERS 


REFRIGERATING  PLANT 


Efficient  heat  exchange  is  a  vital  factor  in  processing.  In  this  FOOD  MANUFACTURE 
survey,  various  types  of  equipment  are  reviewed. 


achieved.  It  is  claimed  that  these 
heat  exchangers  may  not  only  be 
chemically  cleaned  and  sterilised 
on  site,  but  also  may  be  com¬ 
pletely  dismantled  very  easily, 
[X)ints  of  great  importance  where 
food  is  concerned. 

De  Laval  heat  exchangers  are 
normally  offered  with  all  liquid 
contact  parts  of  stainless  steel  con¬ 
struction.  Other  metals  such  as 
cupro  nickel,  titanium,  etc.,  can 
also  be  used  for  the  plates  when 
circumstances  demand. 

Two  basic  types  of  frames  are 
available.  Firstly,  the  normal 
frame  which  incorporates  twin 
tightening  devices  and  end  plate 
which  may  readily  be  slackened 
back  for  tasy  accessibility  to  all 
the  plates.  This  frame  is  available 
in  stove  enamel  finish  or  in  stain¬ 
less  steel  clad  finish.  The  second 
type  of  frame  is  simpler  and 
cheaper.  In  this  case  the  tighten¬ 
ing  is  effected  by  a  number  of  ex¬ 
ternal  bolts,  and  this  type  of  frame 
is  satisfactory  when  opening  for 
cleaning  is  not  frequently  re¬ 
quired. 


IVTOST  industrial  processes  in- 
•^^^volve  the  transfer  of  large 
quantities  of  heat  at  different 
points;  the  fluids  concerned  have 
therefore  to  be  heated  and  subse¬ 
quently  cooled,  or  vice  versa,  and 
liquids  evaporated  and  condensed. 
For  reasons  of  operating  economy, 
some  form  of  heat  exchange  must 
be  employed.  The  types  used 
vary  greatly  according  to  the  func¬ 
tion  and  requirements  of  the  pro¬ 
cess,  and  a  broad  selection  are  de¬ 
scribed  in  this  article.  The  ques¬ 
tion  of  refrigeration,  too,  is  an  im¬ 
portant  one  where  food  processing 
is  concerned,  and  this  has  its  own 
special  problems. 

Plate  heat  exchangers 

Alfa-Laval  Co.,  Ltd.,  offer  a 
wide  range  of  plate  type  heat  ex¬ 
changers  which  are  of  especial  in¬ 
terest  to  the  food,  beverage,  and 
chemical  industries.  These  heat 
exchangers  are  scientifically  de¬ 
signed  with  corrugated  plates 
which  divide  the  liquids  or  gases 
into  thin  layers  and  a  high  heat 
transfer  coefficient  is  consequently 


(Above):  The  I>e  Laval  type  P.  14  heat 
exchanger  with  frame  and  carrier  bars 
for  easy  cleaning.  (Below):  The  De 
Laval  type  VB  bracket-mounted  heat 
exchanger. 
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The  A.P.V.  **  Heil  ”  refrigerated  tank,  showing  how  the  corrugated  evaporators 
cover  the  lower  part  of  the  tank  within  the  insulated  casing.  A  liquid  ammonia 
refrigerant  accumulator  is  mounted  at  the  rear  of  the  tank  and  is  connected  by  piping 

to  the  evaporators. 


The  De  Laval  plate  heat  ex¬ 
changers  are  built  up  individually 
with  specific  plate  arrangements 
for  the  particular  duty.  By  using 
suitable  connecting  plates  several 
different  heating  or  cooling  duties 
can  be  effected  in  the  same  unit. 
A  typical  example  is,  for  instance, 
in  their  use  as  pasteurisers,  when 
the  following  sections  can  be  used 
on  the  same  frame:  (a)  initial  re¬ 
generative  heating  of  ingoing 
liquid  by  hot  outgoing  liquid; 
(b)  final  steam  heating;  (c)  hold¬ 
ing  at  pasteurising  temperature; 
(d)  initial  cooling  of  pasteurised 
liquor  in  section  (a);  and  {e)  final 
cooling  of  pasteurised  liquid  with 
water,  chilled  water,  or  brine. 

Intermixing  of  the  liquids  in  the 
different  spaces  between  the  plates 
is  claimed  to  be  quite  impossible 
due  to  a  special  system  of  gasket- 

Typical  applications  of  De 
Laval  plate  heat  exchangers  in¬ 
clude  the  following:  cooling  of 
wort,  beer  and  sugar  solutions, 
pasteurisation  of  beer,  cooling  of 
yeast  creams,  heating  and  cooling 
gelatine  liquors,  heating,  cooling, 
and  pasteurising  fruit  juices,  soft 
drinks,  etc.,  and  heat  recovery 
from  effluents. 

The  object  of  the  A.P.V.  Co., 
Ltd.,  in  introducing  the  Paraflow 


plate  heat  exchanger  in  1923,  was 
to  make  available  for  the  first  time 
a  highly  efficient  continuous  heat 
transfer  unit,  with  surfaces  which 
were  easily  accessible  for  cleaning 
and  equally  easily  replaceable. 
Since  then,  it  is  claimed,  these 
features  have  contributed  to  the 
Paraflow’ s  acceptance  as  standard 
equipment  in  many  sections  of  the 
food  and  beverage  industries, 
where  heating,  cooling,  sterilisa¬ 
tion,  and  pasteurisation  of  pro¬ 
cessed  liquids  must  be  carried  out 
under  hygienic  conditions.  The 
flexibility  of  the  Paraflow  is 
claimed  to  be  particularly  valu¬ 
able,  for  not  only  can  its  capacity 
be  varied  to  meet  changing  needs, 
but  it  may  combine  a  number  of 
separate  stages  or  duties  within 
one  frame  such  as  simultaneous 
heating,  cooling,  and  regenera¬ 
tion. 

This  heat  exchanger  consists  of 
any  required  number  of  sus¬ 
pended  stainless  steel  plates, 
clamped  between  a  head  and  fol¬ 
lower  and  sealed  at  their  outer 
edges  by  fixed  rubber  gaskets. 
These  gaskets  are  so  arranged 
around  the  ports  that  a  thin  film 
of  each  liquid  flows,  usually  in 
counter  current,  through  alternate 
plate  spacings.  Corrugated  troughs 
in  the  plates  greatly  increase  the 


heat  transfer  area  and  cause  a  high 
degree  of  turbulence,  increasing 
the  efficiency  of  heat  exchange. 

The  plates  are  grouped  to  oper¬ 
ate  in  parallel  and  so  provide  a 
‘  ‘  pass  ’ '  sufficient  for  the  required 
rate  of  flow.  The  liquids  are 
brought  out  to  ports  with  connec¬ 
tions  which  can  be  British  Stan¬ 
dard  R.J.T.,  A.P.V.  type 
“  S.P.,”  or  American  3A. 

From  a  basic  range  of  standard 
frames,  utilising  four  sizes  of 
plates,  Paraflows  can  be  made  up 
to  meet  almost  any  requirement 
and  for  capacities  up  to  about 
40,000  gal.  per  hr.  on  straight 
cooling. 

The  A.P.V.  Heil  all-welded 
stainless  steel  tanks  incorporate 
the  Heil  flooded  refrigeration  sys¬ 
tem  for  the  cooling  of  milk,  cream, 
ice  cream  mix,  and  other  liquid 
food  products  while  in  storage .  The 
special  construction  allows  liquid 
refrigerant  to  be  applied  direct  to 
the  tank  wall  and  the  large  area  so 
covered  provides  the  most  effective 
heat  extraction  and  the  highest 
efficiency  of  refrigeration. 

Clarke-Built,  Ltd.,  offer  a  range 
of  plate  heat  exchange  equipment 
in  stainless  steel  for  high  tempera¬ 
ture  short  time  pasteurisation  of 
milk,  heating,  cooling,  and  regen¬ 
eration.  The  basic  unit  is  the  heat 
transfer  plate,  which  has  emboss¬ 
ings  or  knobs  on  its  surface  be¬ 
tween  which  the  product  is 
squeezed  in  a  wide  but  thin  film. 
Hermetically  bonded  gaskets  pro¬ 
vide  leak  protection  and  eliminate 
risks  of  the  liquids  mingling.  All 
plates  are  said  to  be  readily  acces¬ 
sible  for  inspection,  and  cleaning, 
and  removal  of  individual  plates 
is  simply  a  matter  of  sliding  them 
off  the  guide  rails,  without  having 
to  dismantle  the  press.  It  is 
claimed  that  the  positioning  of  in¬ 
let  and  outlet  ports  and  connec¬ 
tions  permits  the  utmost  flexibility 
in  pipeline  arrangements  and 
plant  layout. 

The  latest  Clarke-Built  heat  ex¬ 
change  equipment  covers  full 
H.T.S.T.  pasteurisation  from  100 
g.p.h.  to  2,200  g.p.h.,  these  ca¬ 
pacities  being  catered  for  by  two 
models.  The  small  duty,  type 
SD,  range  is  100-300  g.p.h., 
whilst  the  high  duty,  type  HD, 
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A  multi-pass  sugar  liquor  heater,  one  of  a  range  made  by  Holden  and  Brooke,  Ltd. 


model  covers  a  range  of  400-2,200 
g.p.h.  In  addition  there  is  a  neat 
and  streamlined  general  duty 
model,  invaluable  for  the  dairy 
which  requires  straight  cooling  or 
heating.  The  type  GD  can  also  be 
supplied  for  a  double  duty  such  as 
heating  and  cooling  or  two-stage 
cooling. 

Continuous  rotary  processing 

The  Clarke-Built  Rota-Pro  is  a 
rotary,  scraped-surface  heat  ex¬ 
changer  in  which,  it  is  claimed, 
even  the  most  viscous  liquids,  and 
those  containing  a  high  propor¬ 
tion  of  undissolved  solids,  can  be 
efficiently  processed  well  above 
their  normal  boiling  points  or  be¬ 
low  o°C.  The  process  is  continu¬ 
ous,  through  a  closed,  mechanic¬ 
ally  controlled  system,  and  the 
working  principle  is  that  of  bring¬ 
ing  a  small  body  of  product  into 
contact  with  a  large  heat  transfer 
surface,  which  is  continuously 
scra|x?d,  thereby  exposing  the  sur¬ 
face  to  the  passage  of  the  untreated 
product. 

Rota-Pro  thus  ensures  rapid 
and  efficient  heat  transfer.  Both 
heating  and  cooling  of  the  product 
can  be  carried  out  separately  or 
together  as  required.  The  Rota- 
Pro  system,  being  continuous. 


saves  time  and  labour.  Product 
quality  is  kept  uniform,  to  a  pre¬ 
determined  and  controllable  de¬ 
gree.  Floor  space  requirements 
are  at  a  minimum.  Each  Rota- 
Pro  machine  is  specially  built  to 
the  technical  and  chemical  needs 
of  the  product-processing  duty 
specified. 

Shell  and  tube  heat  exchangers 

Exchangers  of  the  shell  and 
tube  type,  of  which  Holden  and 
Brooke,  Ltd.,  make  a  comprehen¬ 
sive  range,  are  among  the  most 
commonly  used. 

Holden  and  Brooke’s  experi¬ 


ence  dates  back  many  years,  and 
they  say  they  are  well  acquainted 
with  the  problems  that  the  indus¬ 
try  encounters.  The  type  of  ex¬ 
changer  which  they  can  offer 
varies  between  the  small  water/ 
water  coolers  to  the  very  large 
type  of  multi-pass  sugar  liquor 
heaters.  Either  a  fixed  or  float¬ 
ing  header  tube  bundle  can  be  in¬ 
corporated,  and  this  is  generally 
dependent  u]X)n  the  operating 
conditions.  In  addition  to  the 
fact  that  virtually  any  of  the 
special  metals  normally  used  by 
the  food  industry  can  be  incorpor¬ 
ated  in  this  class  of  exchanger,  it 
is  possible  to  offer  bi-metal  tubes, 
which  is  particularly  important 
where  there  is  the  risk  of  contam¬ 
ination  or  erosion  on  cither  the 
shell  or  the  tube  side  of  a  particu¬ 
lar  unit.  Considerable  attention 
has  also  been  paid  to  the  question 
of  leakage  from  one  side  of  the  ex¬ 
changer  to  the  other,  and  it  is 
claimed  that  the  designs  offered 
entirely  preclude  this  possibility. 

Condensers 

Condensers  made  by  S.  Briggs 
and  Co.,  Ltd.,  are  manufactured 
from  a  wide  range  of  metals,  in¬ 
cluding  cast  iron,  mild  steel,  stain¬ 
less  steel,  monel,  inconel,  copper, 
aluminium,  etc.,  dependent  on  the 
nature  of  the  process.  Linings 
such  as  tinning,  galvanising,  metal 
spraying,  thermo-setting  plastic 
and  glass,  often  provide  econom¬ 
ical  protection  for  the  cheaper 
metals.  The  headers  or  end  boxes 
have  several  divisions  to  ensure 
high  velocity  of  the  vapour  or 


The  Baker  Perkins  Flowmaster  reactor  in  which  heat  may  be  transferred  to  or  from 
material  being  mixed  and  blended. 
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The  Holo-Flite  processor,  made  by  Holdan  Engineers  (London),  Ltd.  Hollow  inter¬ 
meshing  syncro-screws  transport  and  heat  or  cool  the  material  being  processed. 


liquid  through  the  tubes,  thereby 
increasing  the  efficiency  of  heat 
transmission.  The  tubes  may  be 
either  expanded  into  the  tube 
plates,  or  if  desired,  may  be  fitted 
with  ferrules  at  one  or  both  ends. 
To  facilitate  inspection  and  clean¬ 
ing,  and  easy  withdrawal  and  re¬ 
placement  of  tubes,  hinged  doors 
are  fitted  on  the  headers  or  boxes. 
A  branch  is  provided  to  facilitate 
the  removal  of  sludge,  etc,,  from 
the  interior  of  the  condenser.  Con¬ 
densers  with  cooling  surfaces  from 
25  to  1,000  sq.  ft.  are  available  as 
standard  sizes,  and  other  sizes  to 
suit  customers'  special  require¬ 
ments  can  be  supplied. 

Continuous  processing 

The  Flowmaster  Reactor,  made 
by  Baker  Perkins,  Ltd.,  is  a  con¬ 
tinuous  processing  machine  which 
is  essentially  a  continuous  mixing 
and  blending  unit  for  fluids, 
waxes,  and  light  doughs  designed 
in  such  a  way  that  whilst  mixing 
or  blending  heat  may  also  be 
transferred  to  or  from  the  material 
being  processed.  The  reactor  con¬ 
sists  of  a  series  of  fixed  heat  trans¬ 
fer  plates  through  which  a  heat 
transfer  fluid,  i.e.  brine,  water, 
steam  heat  transfer  oil,  Dowtherm, 
etc.,  may  be  circulated.  Spaced 
between  each  heat  transfer  plate 


are  beaters  mounted  on  a  common 
shaft.  These  beaters  intensively 
mix  in  a  relatively  small  volume 
the  material  flowing  through  the 


channels  of  each  heat  transfer 
plate.  Besides  intensively  mixing 
the  incoming  material,  it  is  claimed 
that  the  degree  of  turbulence 
creates  a  thin  film  giving  much 
higher  heat  transfer  coefficients 
than  obtainable  with  conventional 
equipment,  and  owing  to  the  heat 
transfer  plates  being  effectively 
scraped  by  the  beaters  there  is 
little  chance  for  a  degrading  film  of 
material  to  be  formed  in  the  ma¬ 
chine. 

Due  to  the  unit  construction  of 
the  Flowmaster  Reactor  an  ex¬ 
tremely  wide  range  of  capacities 
are  available,  and  a  reactor  can  be 
built  to  suit  each  individual  re¬ 
quirement. 

Basically  three  standard  size 
heat  transfer  plates  are  available, 
of  7  in.,  II  in.,  and  18  in.  di¬ 
ameter,  whilst  larger  sizes  are 
being  considered.  In  addition 
where  processing  or  other  factors 
indicate  the  need,  2,  3,  or  more 
reactor  assemblies  may  be  moun¬ 
ted  on  one  base  frame  and  driven 
if  required  by  one  motor. 

The  Holo-Flite  processor,  mar- 


A  3-cyl.  Crystal  cooler,  made  by  T.  Giusti  and  Son,  Ltd.,  coupled  to  a  15  h.p. 

compressor. 


Food  Manufacture — July,  1959 


287 


{Left):  The  automatic  absorption  refrigerating  machine  made  by  the  Carrier  Engineering  Co.,  Ltd.  {Right):  The  sausage  cooler 

and  drier  made  by  J.  and  E.  Hall,  Ltd. 


keted  by  Holdan  Engineers  (Lon¬ 
don),  Ltd.,  is  a  continuous  heat 
exchanger  in  which  the  product  to 
be  treated  is  heated,  cooled,  or 
dried  at  a  continuous  rate.  The 
Holo-Flite  screws  are  designed  to 
churn  gently  the  product  so  that 
the  heat  exchange  is  uniform 
throughout  the  mass :  the  heat  ex¬ 
change  surfaces  are  right  in  the 
middle  of  the  product  mass  where 
they  are  most  efficient;  it  is 
claimed  that  there  are  no  hot  or 
cold  spots,  no  encrustation  or  par¬ 
tial  drying,  and  no  vessels  to  be 
cleaned,  filled,  and  emptied.  This 
processor  has  been  specifically  de¬ 
signed  for  the  continuous  process¬ 
ing  of  |X)wders  and  granular  ma¬ 
terials.  It  will  also  handle  pastes, 
filter  cake,  sludges,  and  slurries. 
The  design  incorporates  two  im¬ 
portant  patented  features.  Firstly, 
screws  are  arranged  in  pairs,  one 
right  and  one  left  hand,  and  inter- 
meshed.  This  promotes  churning 
of  the  product  and  the  consequent 
improved  heat  exchange  coeffi¬ 
cient,  Secondly,  the  screw  design 
ensures  that  particle  degradation 
and  dusting  are  substantially  elim¬ 
inated.  These  features  are 
patented. 

The  makers  say  that  the  princi¬ 
pal  processes  are  the  cooling  of 
flour  and  sugar,  and  that  a  num¬ 
ber  of  Holo-Flite  installations  are 
cooling  flour  at  rates  between 


1,620  and  11,000  lb.  per  hr.  and 
over  temperature  ranges  such  as 
i8o°F.  to  7o®F.,  and  ioo°F.  to 
o°F.  Sugar  is  cooled  in  a  large 
number  of  such  installations  at 
2,400  to  40,000  lb.  per  hr.  and 
from  120° F.  to  8o°F.  Applica¬ 
tions  include  cooling  prior  to  stor¬ 
age,  bulk  transport,  packaging, 
and  mixing  for  further  processes. 
Other  food  products  successfully 
handled  include  cocoa  mix,  cocoa 
press  cake  and  chocolate  powder, 
soya  bean  meal  and  soya  flour, 
starch,  crushed  hog  fat,  baby  food 
slurries,  and  various  cereals, 
fruits,  and  vegetables. 

As  a  continuous  processor,  the 
makers  say  that  the  Holo-Flite 
unit  is  compact,  economical  of 
floor  space,  and  adaptable  to  plant 
layout.  When  the  product  must  be 
conveyed  as  well  as  processed  it 
does  both  in  one  unit,  which  need 
be  no  larger  than  a  conventional 
convevor. 


Cooling  and  refrigerating 
equipment 

Among  the  equipment  made  by 
T.  Giusti  and  ^n.  Ltd.,  are 
stainless  steel  syrup  coolers,  Crys¬ 
tal  coolers  for  bottling  water 
cooling,  the  Easiclean  range  of 
surface  coolers,  Pastomix  multi¬ 
process  vessels,  and  Coldwell  cold 
storage  \’ats.  The  syrup  coolers 


vary  in  capacity  from  25  to  100 
gal.  per  hr.,  based  on  chilled 
water  at  35 °F.  flowing  at  3^  times 
the  rate  of  syrup,  although  the 
capacity  varies  in  accordance  with 
the  temperature  range.  Cooling  is 
by  chilled  water  circulation  in  a 
shell  baffled  for  maximum  effi¬ 
ciency;  the  cork  insulation  of  the 
shell  is  covered  by  a  mild  steel 
casing.  The  Crystal  coolers  are 
fully  automatic  in  operation,  and 
comprise  single  or  multi-cylinder 
coolers,  which  are  available  in  a 
variety  of  materials,  coupled  to  a 
refrigerating  compressor.  Each 
cylinder  has  a  capacity  of  50,000 
BTU's  per  hr.  designed  for  direct 
expansion  of  Arcton  or  Methyl  at 
30® F.;  the  refrigerant  circulates 
through  tubes  in  the  cylinder  over 
which  water  flows. 

The  Easiclean  standard  range  of 
surface  coolers  operates  on  the 
well  proved,  two-stage  principle. 
The  standard  models  are  made  to 
cool  from  25  to  200  gal.  per  hr. 
from  temperatures  of  200®  F., 
I45®F.,  or  Q5®F.  down  to  40°?'. 
Water  at  60® F.,  or  below,  circu¬ 
lates  to  cool  the  first  stage.  The 
second  stage  is  cooled  by  direct  ex¬ 
pansion  of  methyl  chloride  or 
Freon  12  (Arcton  6),  evaporating 
at  30®F.  :  or  by  brine  or  chilled 
water.  They  are  constructed  of 
tinned  copper  with  all  joints 
smoothly  flooded  with  pure  tin, 
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presenting  a  clean,  crevice-free 
surface.  Hinged  sterilising  covers 
of  light  alloy  give  full  protection 
to  the  contact  surfaces  and  are  in¬ 
stantly  opened  for  inspection  or 
for  cleaning.  In  the  open  position 
all  parts  of  the  cooler  are  acces¬ 
sible  without  the  danger  of  damage 
to  the  covers.  The  hinges  of  the 
covers  allow  speedy  removal  if 
desired.  Stainless  steel  coolers  are 
made  to  standard  specifications 
and  to  special  requirements.  All 
parts  of  these  coolers  in  contact 
with  the  cooled  liquid  are  of  stain¬ 
less  steel.  For  technological 
reasons  the  headers  are  made  of 
tinned  brass;  but  the  liquid  is 
channelled  to  flow  only  over  the 
stainless  steel.  The  grade  of  stain¬ 
less  steel  may  be  selected  to  suit 
the  liquid  to  be  cooled. 

Pastomix  multi-process  vessels 
are  designed  to  mix,  heat,  emul¬ 
sify,  cool,  and  cold  store  all  in  one 
vessel  liquids  such  as  milk,  ice 
cream  mix,  cream,  synthetic 
cream,  etc.  Rapid  heating  is  by 
steam,  gas,  or  electricity.  Pre¬ 
cooling  is  by  circulating  water, 
and  final  cooling  by  refrigeration. 
Where  no  circulating  water  is 
available,  special  models  with 
chilled  water  reservoirs  are  sup¬ 
plied. 

The  Giusti  Coldwell  cold  stor¬ 
age  vat  is  designed  to  keep  perish¬ 
able  liquids  in  first-class  condi¬ 


tion.  They  say  that  years  of  care¬ 
ful  research  have  produced  the 
highly  efficient  direct  expansion 
refrigeration  and  heat  insulation 
which  are  claimed  to  be  outstand¬ 
ing  features  of  these  vats.  The  re¬ 
sult  is  extremely  low  power  con¬ 
sumption  and  very  close  tempera¬ 
ture  control. 

A  machine  designed  and  devel¬ 
oped  to  cool  large  volumes  of 
water  down  to  a  minimum  tem¬ 
perature  of  40®  F.,  using  low  pres¬ 
sure  steam  or  high  pressure  hot 
water  (225° F.  minimum)  as  an 
energy  source,  is  marketed  for 
such  applications  as  air  condition¬ 
ing,  process  cooling,  and  water 
conservation  by  the  Carrier  En¬ 
gineering  Co.,  Ltd.  Other  appli¬ 
cations  include  increasing  capacity 
of  existing  refrigerating  plant  by 
passing  clean  chilled  water  through 
condensers.  It  is  essentially  a 
static  machine  having  three  small 
pumps  as  its  only  moving  parts  in¬ 
tegral  with  the  unit.  Automatic 
control  is  effected  through  thermo¬ 
static  adjustment  of  condenser 
water.  It  is  claimed  to  be  com¬ 
pact  in  size,  relatively  light  in 
weight,  quiet  in  operation,  vibra¬ 
tionless,  and  to  require  very  little 
attention  and  maintenance.  There 
are  13  machines  in  the  range,  with 
capacities  from  40  to  700  tons  re¬ 
frigeration,  with  steam  consump¬ 
tion  of  20  lb. /hr. /ton. 


Surface  evaporators 

Marston  Excelsior,  Ltd.,  a  sub¬ 
sidiary  company  of  the  Metals 
Division  of  Imperial  Chemical  In¬ 
dustries,  say  they  are  specialists  in 
heat  exchanger  design  and  manu¬ 
facture  for  a  wide  range  of  indus¬ 
tries.  Both  secondary  and  pri¬ 
mary  surface  heat  exchangers  are 
made  in  aluminium,  titanium, 
other  non-ferrous  metals,  and 
stainless  steel. 

Among  the  company’s  products 
for  the  food  industry  are  roll 
formed  light  alloy  evaporator  units 
and  shelving  for  commercial  and 
domestic  refrigerators.  The  com¬ 
partments  are  made  from  roll 
bonded  heat  transfer  sheet,  in 
which  the  tubeways  are  integral 
with  the  sheet.  This  makes  for  ex¬ 
cellent  heat  transfer  characteris¬ 
tics.  The  tube  pattern  is  pre¬ 
planned  to  concentrate  cooling  in 
the  areas  desired.  In  cases  where 
connection  is  to  be  made  to  copper, 
brass,  or  steel  systems  the  units 
are  provided  with  flash-butt 
welded  copper /aluminium  attach¬ 
ment  tubes  which  are  sheathed  in 
P.V.C. 

This  type  of  evaporator,  in  ad¬ 
dition  to  being  completely  leak 
proof,  is  said  to  offer  better  heat 
transfer  and  is  less  costly  than 
units  made  by  the  traditional 
methods  involving  seam  welding 
together  pairs  of  pressed  sheets  or 
attaching  coils  of  tube  to  the  out¬ 
side  of  the  containers. 

Cooling  tunnels 

Walden  cooling  tunnels,  made 
by  Walter  Denis  Contacts  Co., 
Ltd.,  are  manufactured  to  meet  a 
variety  of  applications  such  as 
chocolate  cooling,  wax  setting, 
jelly  setting,  wafer  biscuit  cream 
setting,  etc.  They  are  constructed 
throughout  in  steel,  the  insulated 
casing  air  transfer  ducts  and  re¬ 
movable  side  panels  being  made 
up  of  cork  insulation  cased  in 
steel.  It  is  usual  for  the  air  circu¬ 
lation  to  run  contrary  to  the  direc¬ 
tion  of  the  product  flow,  although 
if  desired  it  can  be  arranged  to 
run  with  the  product.  The  cooling 
of  the  air  is  obtained  by  passing 
the  air  through  finned  evaporator 
coils  except  when  very  low  tem- 
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peraturcs  are  required,  in  which 
case  embossed  refrigerator  plates 
are  used.  Walden  tunnels  are  built 
also  with  staged  cooling  using 
axial  flow  fans  and  two  or  more 
banks  of  finned  coils.  Another 
variation  is  centrally  applied  cool¬ 
ing  in  which  cold  air  enters  the 
conveyor  section  at  the  centre  and 
travels  in  both  directions  down  the 
length. 

In  the  case  of  chocolate  tunnels, 
it  is  usual  for  a  tinned  iron  slat 
conveyor  to  be  used,  carrying  on 
top  of  it  a  plastic-faced  canvas 
band  or  an  embossed  paper 
band.  The  return  of  the  canvas  or 
|)aper  band  is  carried  on  a  creeper 
chain  conveyor  to  save  wear  on  the 
canvas  or  j)aper  bands.  The  drive 
unit  for  these  conveyors  is,  of 
course,  variable  speed,  and  incor- 
|X)rates  a  pair  of  driving  drums  for 
a  separate  drive  to  the  canvas  or 
paper  bands.  In  other  cooling  ap¬ 
plications  the  slat  conveyor  only 
is  necessary,  or  again,  only  a  can¬ 
vas  band  conveyor  may  be  re¬ 
quired. 

The  makers  say  that  the  advan¬ 
tage  of  a  W alden  cooling  conveyor 
tunnel  is  provided  wherever  con¬ 
tinuous  cooling  can  be  employed 
in  place  of  cooling  rooms,  and 
other  methods  of  batch  cooling. 
They  cut  down  the  amount  of 
handling  required,  in  addition  to 
the  increased  production  that  can 
be  achieved.  They  also  claim  that 
these  tunnels  can  be  easily  and 
speedily  installed  on  site  after 
being  assembled  at  the  works. 


Ice  maker 

In  many  processes  ice  is  used 
extensiv’ely,  and  in  most  cases  is 
required  in  the  crushed  or  flake 
form.  Until  recently,  ice  had 
usually  been  manufactured  in 
block  form,  making  necessary  sub¬ 
sequent  crushing. 

The  ice  produced  by  the  Hall¬ 
mark  flake  ice  maker,  made  by  J. 
and  E.  Hall,  Ltd.,  is  in  small 
flakes,  which  are  light  in  weight, 
super-cooled,  and  dry,  suitable  for 
packing  around  easily  damaged 
produce  such  as  fish,  meat,  and 
poultry. 

The  ice  making  machine  com¬ 
prises  essentially  a  refrigerated  an¬ 
nulus,  the  interior  surface  of 
which  is  swept  by  a  rotating 
scraper  arm.  A  smooth  uniform 
flow  of  water  passes  over  this  re¬ 
frigerated  surface  and  is  turned  to 


ice,  the  scraper  then  removing  it 
in  flake  form  to  a  storage  bin  be¬ 
neath.  This  bin  can  be  refriger¬ 
ated  if  necessary,  depending  upon 
the  required  storage  life  of  the  ice. 
These  machines  are  available  to 
produce  from  |  ton  up  to  12  tons 
per  24  hours. 

The  Votator  scrajied  surface 
heat  exchanger,  made  by  A.  John¬ 
son  and  Co.  (London),  Ltd.,  has 
applications  in  the  food  industry 
where  it  is  necessary  to  heat,  cool, 
mix,  and  aerate  viscous  products 
or  where  a  change  from  liquid  to 
solid  state  occurs.  Following  are 
some  typical  applications.  It  is 
claimed  that  Votator  heat  ex¬ 
changers  have  long  been  used  in 
the  margarine  and  fats  field.  In 
the  case  of  margarine,  the  pre¬ 
mixed  warm  emulsion  is  pumped 
through  an  ammonia  jacketed  Vo- 


refrigerated  forced  air  circulated  cooling  tunnels,  made  by  Walter 
Denis  Contacts  Co.,  Ltd.,  installed  in  a  biscuit  factory. 
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tutor  heat  exchanger  where  it  is 
quickly  chilled  and  passed  to  a 
holding  section  where  crystallisa¬ 
tion  is  completed.  The  margarine 
is  then  fed  directly  through  an  air- 
loaded  buffer  to,  normally,  two 
moulding  and  wrapping  machines, 

A  new  design  gives  a  desirable 
open  textured  margarine,  and 
makes  the  manufacture  of  high 
melting  point  pastry  margarines 
possible  on  this  type  of  equipment. 

Straight  edible  fats,  such  as  short¬ 
enings  and  lard,  can  be  aerated, 
chilled,  and  plasticised  in  special 
purpose  Votator  equipment  de¬ 
signed  to  give  the  product  maxi¬ 
mum  plasticity  and  creaming 
power. 

Ice  cream  can  be  aerated  and 
chilled  in  an  ammonia  jacketed 
Votator  equipment  to  produce  a 
very  firm  and  low  temperature 
product.  In  the  field  of  starch- 
based  products,  which  includes  performance,  and  appearance 
such  products  as  soups,  pie  fill-  on  the  Head  Wrightson-Fl 
ings,  lemon  curd,  liquorice  pastes,  Counterflo  cooling  towers,  T1 
salad  creams,  starch  jelly  sweets,  have  been  specially  designed 
etc,,  a  premix  is  heated  under  refrigeration,  air  -  conditioni 
pressure  to  a  controlled  temi)era-  and  small  industrial  services, 
ture,  which  may  be  between  220  Design  features  include  tote 
and  290° F,,  depending  on  solids  enclosed,  non-corrosive  distri 
content  and  degree  of  gelatinisa-  tion  system  using  wood  stave  pi 
tion  required.  It  will  then  norm-  banded  with  stainless  steel  £ 
ally  be  cooled  below  flash  point,  or  plastic  nozzles,  nailless  packing 
if  a  gel  is  not  required  probably  to  interlocking  battens  for  maxim 
room  temperature,  air- water  contact,  fans  with  dii 

A  special  spiral  shaft  apparatus 
is  made  for  gelatinising  starch 
slurries  containing  up  to  40% 
unmodified  starch.  Marshmallow 
and  similar  products  can  be 
aerated,  whipped,  simultan- 
eously  cooled  on  equipment  de-  I 


The  Johnson  Votator  processing  unit  for 
continuous  slush-freezing  of  concentrated 
fruit  juices  uses  ammonia  cooling. 


A  new  small  cooling  tower 

A  recent  addition  to  the  already 
wide  range  of  cooling  equipment 
supplied  by  Head  Wrightson  Pro¬ 
cesses,  Ltd,,  is  the  Fluor  series  3 


This  Fluor  series  3  cooling  tower  is  a  recent  addition  to  the  wide  range  of  cooling 
equipment  made  by  Head  Wrightson  Processes,  Ltd, 


Food  Manufacture — July,  1%‘) 


(Left):  The  loading  of  a  six-truck  quick  freezing  tunnel  at  Smedley’s,  Ltd.,  Wisbech.  (Right):  The  high  stage  compressor  for  the 

quick  freezing  plant  at  the  same  factory. 


Equipment  for  the  Quick  Frozen  Food  Industry 

By  Ivor  C  Kidd,’^  M.inst.R. 


This  article  considers  the  changes  in  refrigeration  design  caused  by  an  ever-increasing  demand 

for  high  quality  frozen  foods. 


TN  1958  the  qui:k-frozen  food  in- 
-^dustry  had  a  turnover  of  around 
;£26,ooo,ooo,  and  estimates  indi¬ 
cate  that  it  may  well  exceed 
£^^,000,000  in  1959.  Over  the 
past  few  years  business  has  been 
increasing  at  the  rate  of  nearly 
50%  per  annum,  and  it  is  esti¬ 
mated  that  the  number  of  packs 
produced  annually  is  now  in  the 
region  of  330,000,000,  while  re¬ 
tailers  of  quick-frozen  foods  in  the 
United  Kingdom  number  more 
than  50,000.  This  development 
has  taken  place  since  1946,  and  it 
is  further  estimated  that  if  it  con¬ 
tinues  at  the  present  rate,  a  quar¬ 
ter  of  the  food  shops  of  Great 
Britain  will  very  soon  be  selling 
quick-frozen  foods. 

This  revolution  in  the  food  in¬ 
dustry  started  when  a  scientist 
called  Clarence  Birdseye  ate  fish 
and  caribou  while  on  an  ex|^di- 
tion  to  the  Arctic.  This  had  been 
left  in  the  open  and  had  frozen 
very  rapidly  in  the  intense  cold 
with  the  result  that  it  had  retained 
its  freshness  and  taste.  Experi¬ 
ments  showed  Birdseye  that  the 
retention  of  the  qualities  of  this 
•  York  Shipley,  Ltd. 


food  was  entirely  due  to  the  rapi¬ 
dity  of  freezing. 

If  food  is  frozen  slowly  the  cell 
walls  are  damaged  by  the  large  ice 
crystals  formed  and  its  quality  is 
impaired  on  thawing.  In  the 
quick-freezing  process,  the  ice 
crystals  formed  are  only  very 
small  and  so  the  cells  remain  in¬ 
tact.  It  is  this  factor,  coupled 
with  the  necessary  requirement 
that  only  top  quality  produce 
must  be  used,  that  has  largely 
contributed  towards  the  tremen¬ 
dous  demand  that  has  been 
created,  while  the  consideration  of 
convenience,  especially  to  busy 
people  living  alone  who  can  buy  a 
complete  meal  on  their  way  home 
at  night,  must  not  be  overlooked. 
Hotels  and  catering  establish¬ 
ments  benefit  considerably  since 
the  problems  of  estimating  perish¬ 
able  food  stocks  need  no  longer 
exist. 

Lower  temperatures  needed 

Quick-freezing  demands  much 
lower  temperatures  than  were  for¬ 
merly  required,  and  lower  tem¬ 
peratures  have  presented  the 
manufacturers  of  refrigeration 


equipment  with  problems  of 
plant  selection  and  design.  Where 
fi)rmer  requirements  could  be  met 
by  plant  using  single  stage  com¬ 
pression,  today  a  more  compli¬ 
cated  plant  using  two  or  more 
stages  of  compression  has  to  be 
selected. 

The  reasons  for  this  are  as  fol¬ 
lows.  Until  quick-freezing  be¬ 
came  an  accepted  practice,  tem- 
I)eratures  in  cold  stores  were 
generally  in  the  range  of  10  to 
20° F.  This  required  the  refrigera¬ 
tion  plant  to  operate  at  an  evapor¬ 
ation  temperature  of  o  to  —  20°F., 
which,  using  ammonia,  the  popu¬ 
lar  refrigerant  of  the  day,  could 
be  achieved  with  single  stage 
plants.  Quick-frozen  foods,  how¬ 
ever,  must  be  frozen  and  stored  at 
lower  temperatures.  These  tem¬ 
peratures  are  determined  by  the 
required  storage  life;  in  general  it 
can  be  said  that  the  lower  the 
storage  temperature  the  longer  the 
life  of  the  product,  although  in 
practice  other  factors  must  be  con¬ 
sidered,  to  eliminate  every  possi¬ 
bility  of  deterioration  during  stor¬ 
age.  These  factors  would  range 
from  grade  of  product  to  methods 
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(Left):  Three  York  15  in.  x  10  in.  booster  compressors  installed  at  the  **Frood”  factory  of  J.  Lyons  and  Co.,  Ltd. 
(Right):  Liquid  ammonia  recirculating  pumps  serving  the  air  blast  freezing  tunnels  at  the  **Frood  ”  factory. 


of  stacking  in  the  cold  store  and 
would  include  strict  quality  con¬ 
trol  throughout  the  entire  process. 
Temperatures  are  lower,  there¬ 
fore,  for  short  season  produce 
where  enough  has  to  be  quick- 
frozen  and  stored  during,  say,  a 
six  week  season,  as  for  peas,  to 
meet  demands  for  a  whole  year. 

The  storage  temperatures  for 
quick  -  frozen  foods,  depending 
once  again  on  the  product,  var>' 
between  o  and  -20°F.  Long 
term  shortage  usually  requires  a 
cold  store  designed  to  provide 
storage  temperatures  of  -lo  to 
-20°F.  while  its  refrigeration 
plant  must  be  designed  to  operate 
at  temperatures  of  about  -30°F. 
The  freezing  plant  generally  works 
at  an  even  lower  temperature, 
freezing  the  product  to  -20  to 
-3o°F.  and  requiring  evaporat¬ 
ing  temperatures  at  the  refrigerat¬ 
ing  plant  of  -40  to  -5o'’F. 

To  achieve  these  temperatures 
it  is  necessary  to  design  for  multi¬ 
stage  operation.  This  is  dictated 
by  the  effect  of  pressure  and  tem¬ 
perature  which  is  imposed  on  the 
plant  by  the  characteristics  of  the 
refrigerant.  Most  reciprocating 
compressors  are  designed  to  op¬ 
erate  at  maximum  compression 
ratios  of  9  or  10:1,  while  rotary 
compressors  are  lower  than  this. 
The  system  compression  ratio  in¬ 
creases  with  the  lowering  of  eva¬ 
porating  temperature  which  is 
dictated  by  the  demands  of  the 
product.  As  the  compression  in¬ 
creases  it  should  be  noted  that 
among  other  things  the  superheat 


temperature  increases  and  when 
the  design  limits  are  reached  it 
becomes  necessary  to  split  the 
plant  into  stages,  thereby  lower¬ 
ing  the  compression  ratio  to  ac¬ 
ceptable  limits  in  each  stage.  The 
characteristics  of  the  available  re¬ 
frigerants  vary,  but  in  general  it 
may  be  said  that  with  those  cur¬ 
rently  popular  multi-staging  must 
be  considered  below  evaporating 
temperatures  of  —  20°F. 

Equipment 

The  main  types  of  freezing 
equipment  in  current  use  are  the 
multi-plate  contact  freezer  and  the 


air  blast  freezer.  In  the  former 
the  product  is  interleaved  between 
plates  containing  the  low  tempera¬ 
ture  refrigerant.  This  close  con¬ 
tact  between  product  and  plate 
gives  a  high  rate  of  heat  extraction 
and  therefore  a  rapid  freezing 
time.  Provided  only  one  thick¬ 
ness  of  pack  is  used  between  each 
pair  of  plates  the  multi-plate 
freezer  will  handle  any  thickness 
of  pack.  Pressure  contact  is  made 
by  a  hydraulic  ram  and  is  auto¬ 
matically  maintained  throughout 
the  freezing  period. 

Where  irregularity  of  the  physi¬ 
cal  dimensions  of  the  product  to 


A  typical  refrigerated  vehicle  for  transporting  frozen  foods.  Refrigeration  is  provided 
by  a  condensing  unit  housed  in  a  ventilated  compartment  at  the  rear,  operated  by  an 
external  electricity  supply  when  the  vehicle  is  stationary. 
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be  frozen  makes  it  impossible  to 
use  the  contact  plate  freezer  as, 
for  example,  pre-packed  poultry, 
the  air  blast  equipment  is  instal¬ 
led,  This  directs  cold  air  on  to 
the  products  as  they  are  conveyed 
through  the  freezing  tunnel  or 
chamber.  This  equipment  is 
particularly  suitable  for  liq¬ 
uids,  bakery  products,  poultry, 
complete  meals,  etc.,  and  ice 
cream. 

Both  types  of  freezer  form  the 
evaporators  of  two-stage  systems, 
usually  utilising  ammonia  as  the 
refrigerant.  The  balance  of  the 
plant  would  comprise  either  a  low 
stage  compressor  of  rotary  or  re¬ 
ciprocating  design  working  in 
conjunction  with  a  high  stage  re¬ 
ciprocating  compressor,  or  a  com- 
jxjund  machine  housing  a  high 
pressure  and  low  pressure  cylin¬ 
der  arrangement  to  give  the  ap¬ 
propriate  stages.  In  either  com- 
|)ressor  system,  superheat  is  re¬ 
moved  between  stages  by  liquid 
injection  or  in  an  intercooler. 
Condensers  can  either  be  of  the 
evaporative  type  or  shell  and 
tube.  Eva|X)rative  condensers 
have  the  added  attraction  that 
they  make  small  demands  on  the 
water  supplies,  requiring  only  to 
make  good  losses  from  evapora¬ 
tion. 

Storage 

The  factors  governing  the  size 
of  storage  rooms  are  the  output 
and  the  type  of  product.  With  a 
short  season  product,  naturally, 
greater  storage  capacity  is  required 
if  all-year-round  demands  are  to 
be  met. 

The  equipment  used  in  the  cold 
store  will  once  again  be  of  the 
multi-stage  type  because  of  the 
temperatures  required.  Cooling 
may  be  effected  either  by  air-blast 
coolers  of  one  of  the  many  types 
available  or  by  ceiling  and  wall 
pipe  grids.  Savings  in  first  costs 
are  possible  with  the  air  blast 
coolers,  but  operatives  may  ex- 
})erience  discomfort  if  care  is  not 
taken  in  the  design  of  the  very 
low  temperature  air  distribution 
system.  A  particular  advantage 
with  this  type  of  cooler  is  that  it 
is  very  adaptable  to  automatic 
control,  having  a  low  refrigerant 


charge  compared  with  the  pipe 
grid  systems. 

The  balance  of  the  refrigeration 
plant  will  be  similar  to  that  de¬ 
scribed  previously  for  freezing. 

Refrigerated  transport 

After  freezing  and  storing,  the 
product  must  be  transported  to 
distributive  depots  in  suitable 
vehicles.  Where  long  distances 
are  involved,  refrigerating  units 
are  installed  either  for  direct  drive 
from  the  lorry  engine,  powered  by 
a  separate  engine  drive,  or  simply 
arranged  for  electric  motor  opera¬ 
tion  from  an  external  power  sup¬ 
ply  when  the  vehicle  is  stationary. 
The  evaporators  employed  may 


Seienlific  and  Industrial 

Instrument  Guide 

The  latest  6oo-page  illustrated 
scientific  and  industrial  instru¬ 
mentation  handbook,*  has  been 
described  by  Sir  David  Eccles, 
President  of  the  Board  of  Trade, 
as  a  book  vital  to  every  branch  of 
industry. 

The  directory  has  a  four-lan¬ 
guage  scientific  instrumentation 
glossary  in  French,  German, 
Spanish,  and  English  which  in¬ 
creases  its  range  of  utility.  It 
covers  scientific  and  industrial 
instrumentation  for  research  and 
production  in  the  following  main 
fields:  Measurement  and  control 
of  tem|)erature,  pressure,  humid¬ 
ity,  flow,  weight,  texture,  dimen¬ 
sions:  inspection  and  gauge  test¬ 
ing,  manual  and  automatic:  data 
processing,  computers:  optics, 
ophthalmics,  navigation,  meteor¬ 
ology,  microscopy,  astronomy, 
surveying  and  levelling:  physics, 
mechanics,  pneumatics,  hydrau¬ 
lics  and  electrics :  analysis :  labor¬ 
atory  ware:  atomics,  electronics 
and  nucleonics. 

The  chief  sections  in  the  direc¬ 
tory  are :  associations  allied  to  the 
instrument  industry ;  British  Stan¬ 
dards  Specifications;  consultants, 

•  liritish  Instruments:  Directory  and 
liuyers'  (iuide,  iV59-  IJnited  lienee 
Pr«‘ss,  Lttl.,  in  association  with  Scientific 
Instrument  Manufacturers’  Association  of 
Creat  Britain.  £i  2s.  net. 


be  of  the  forced  draught  design, 
or  eutectic  hold-over  plates.  With 
rail  transport,  containers  are  nor¬ 
mally  loaded  at  depots  for  road 
collection,  and  it  is  only  possible 
to  arrange  for  external  coupling 
of  refrigerating  units.  In  these 
cases  hold-over  plates  are  usually 
employed;  it  is  also  possible  to 
pack  the  products  with  solid  car¬ 
bon  dioxide,  a  suitable  refrigerant. 

Depot  storage  units  would  be 
similar  to  those  already  described, 
while  for  local  deliveries  to  the  re¬ 
tailers  small  vans  in  which  hold¬ 
over  plates  are  employed  or  in 
which  the  products  would  be 
packed  around  with  solid  carbon 
dioxide  would  be  adequate. 


engineers  for  instrumentation 
schemes;  manufacturers  of  proto¬ 
types  and  small  batches;  instru¬ 
ments  and  components  with 
manufacturers;  glossary  in 
French,  German,  Spanish  and 
English ;  addresses  of  manufac¬ 
turers  and  their  overseas  agents; 
selected  trade  names  and  manu¬ 
facturers  announcements. 


Composition  of  Fish 

The  object  behind  this  report*  is 
to  provide  a  suitable  work  of  refer¬ 
ence  for  investigation  in  the  fields 
of  nutrition,  food  science  and  tech¬ 
nology,  and  comparative  and 
general  biochemistry.  Although 
fish  plays  such  an  important  part 
in  the  feeding  of  mankind  and  in 
the  production  of  various  animal 
feedingstuffs,  together  with  a  num¬ 
ber  of  miscellaneous  industrial 
products,  it  is  only  in  the  last  ha’f 
century  that  the  fish  has  merited 
systematic  investigation  of  its 
chemical  composition,  and  now 
the  authors  of  the  present  work 
have  tried  to  assemble  as  compre¬ 
hensive  a  body  of  valid  data  as 
possible  within  their  scope. 

The  mineral  composition  of 
fishes  in  general  are  given  and  52 
pages  are  devoted  to  the  composi¬ 
tion  of  the  different  organs  of  fish. 

*  The  Chemical  Composition  of  Fish 
Tissues.  By  R.  M.  Love,  J.  A.  Lovern 
and  N.  R.  Jones.  London:  H.M.S.O. 
4s. 
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Machinery  and  Eqnipment 


DRUM  OPENING  TOOL 

A  tool  designed  to  remove  heads  from 
steel  drums,  which,  it  is  said,  it  does 
quickly  and  cleanly  even  in  the  case 
of  heavy  gauge  material  is  now  being 
made  by  Powell  and  Co. 

The  makers  point  out  that  an  im¬ 
portant  safety  feature  is  that  a  clean 
cut  without  dangerous,  ragged  edges  is 
made  close  to  the  inside  edge  of  the 
drum.  The  special  cutter  blade  is  drop 
forged  and  heat  treated  and  is  detach¬ 
able  for  occasional  sharpening  or  re¬ 
placement. 

FLOW  METERING 

Improved  flow  and  liquid  level 
metering  accuracies  as  a  result  of  in¬ 
stalling  a  new  high-performance  dia¬ 
phragm  on  their  differential  converter 
transmitters  are  claimed  by  Honeywell 
Controls,  Ltd. 

The  “  pneumatic  balance  ”  differen¬ 
tial  converter,  which  previously  con¬ 
tained  a  Fluon-coated  diaphragm  sep¬ 
arating  high  and  low  pressure  cham¬ 
bers,  now  uses  Viton  as  a  diaphragm 
coating. 

The  chemical  resistance  of  the  new 
<liaphragm  makes  the  metering  of 
alkalies,  amines,  hydrocarbons,  and 
dilute  or  concentrated  mineral  acids 
jKjssible  with  these  differential  torque 
transmitters. 

The  Teflon  coated  diaphragm  re¬ 
mains  available  as  an  option  for  meter¬ 
ing  substances  which  might  attack  the 
new  diaphragm. 

CLIP-TOP  STAPLING 

New  and  faster  equipment  for  clip- 
top  packaging  has  been  announced  by 
Industrial  Stapling  and  Packaging, 
Ltd.  The  appliances  use  large  clips  of 
which  only  2-4  are  needed  to  seal  the 
top  or  bottom  of  an  average  carton. 
Advantages  claimed  are  greater  secur¬ 
ity  from  fewer,  faster  operations,  com¬ 
bined  with  material  economy  as  against 
normal  .staples,  tapes,  wire  or  steel 
banding. 

Model  PLU  automatic  is  primarily 
for  sealing  filled  cartons  from  on  top. 
It  can  also  be  used  for  bottom  sealing 
of  empty  or  filled  containers.  Powered 
from  any  normal  source  of  compressed 
air,  it  incorporates  a  mechanical  trip 
which  drives  the  large  staple,  clinches 
it  and  retracts  the  anvil  instantane¬ 
ously.  It  is  capable  of  up  to  400 
actions  per  min. 

The  diaphragm  chamber  is  of  ad¬ 
vanced  design  with  only  one  moving 
part  which  develops  no  friction.  No 
lubrication  is  required.  High  tensile 
return  springs  are  said  to  give  reliable 


The  “  Industria  PLH  ”  automatic  carton 
stapling  machine  supplied  by  Industrial 
Stapling  and  Packaging,  Ltd. 

service  under  the  heaviest  working  con¬ 
ditions. 

Model  C-F  is  designed  for  closing  the 
bottoms  of  empty  cartons,  and  can  be 
used  with  the  top  sealers. 

GF  is  foot-operated,  employing  a 
toggle  action  which  gives  very  fa.st 
operation  of  the  head  in  response  to  a 
light  touch  on  the  operating  treadle. 
The  carton  is  opened  out,  turned  over, 
and  placed  over  a  pillar  for  clipping. 
Any  normal  size  carton  can  easily  be 
dealt  with. 


VACUUM  CLEANER 

A  new  industrial  vacuum  cleaner,  the 
6X3.  has  been  introduceed  by  the  Stur- 
tevant  Engineering  Co.,  Ltd.,  who 
claim  that  it  fills  the  gap  between  the 
small  industrial  machines  and  the 
larger  and  more  cumbersome  ones. 

The  power  unit  is  a  3-stage  turbvO- 
exhauster,  with  silencer,  driven  through 
a  V-rope  from  a  3  h.p.  continuously- 
rated,  squirrel-cage  motor,  suitable  for 
A.C.  3-phase  50  cycles  supply.  .A 
direct-on-line  push-button  starter  con¬ 
trols  the  motor.  The  dust  receiver  is 
of  vertical  design,  fitted  with  a  textile 
filter  screen  and  a  hand-operated  shak¬ 
ing  gear,  together  with  an  18  in.  deep 
removable  dustbin.  The  chassis  is  of 
welded  heavy  gauge  steel  and  has  2 
fixed  and  2  castor  wheels,  rubber  tyred. 

A  range  of  accessories  is  provided. 

TEMPERATURE  RECORDER 

After  extensive  field  trials  under 
working  conditions,  Fielden  Elec- 
ronics,  Ltd.  have  announced  their  new 
transistorised  four  point  temperature 
recorder.  This  has  a  10  in.  diameter 
chart  and  operates  from  the  normal  50 
cycles  mains  supply.  Resistance  bulbs 
are  used  as  the  temperature  sensitive 
elements  and  low  range  spans  are  easily 
achieved. 

The  use  of  transistors  has  signifi¬ 
cantly  reduced  the  power  dissipated  in 
the  instrument  and  has  resulted  in  im¬ 
proved  performance  and  greater  reli- 
abUity. 

The  instrument  is  also  available  as  a 
single  point  recorder  with  electrical  or 
pneumatic  control. 


Improved  flow  and  liquid  level  metering  accuracies  are  claimed  for  this  differential 
converter  made  by  Honeywell  Controls,  Ltd. 
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F.n.F.  President  voices  Fears  of  Industry 


At  the  annual  luncheon  of  the  Food 
Manufacturers’  Federation,  Inc.,  held 
at  the  Park  Lane  Hotel  on  May  28,  the 
President,  Mr.  j.  P  Van  den  Ber^h, 
C.B.E.,  spoke  of  the  alarm  felt  in  the 
fo:xl  industry  at  the  possibility  of  legis¬ 
lation  by  the  Government  which  would 
force  manufacturers  to  disclose  on  their 
labels  not  simply  ingredients  but 
manufacturing  formulae.  This,  said  Mr. 
Van  den  Bergh,  would  not  be  in  the 
best  interests  of  either  the  consumer 
or  the  manufacturer.  He  also  expre-sst-d 
the  fear  that  the  Minister  wais  not 
always  advised  by  sound  and  pratctical 
men,  but  by  “  long-haired  boys,” 
medical  or  lay,  who  at  times  give 
advice  not  only  completely  impractical 
but  which  is  not  in  the  sole  interests 
of  the  consumer.  He  urged  the  im¬ 
portance  of  early  consultation  between 
the  Ministry  and  the  industry,  which 
might  avoid  the  publication,  under 
what  appeared  to  be  an  official  seal, 
of  advice  to  the  Minister  which  could 
entirely  unneces.sarily  bring  an  indus¬ 
try  into  disrepute.  He  pointed  out  that 
there  are  a  lot  of  products  bought  not 
for  their  nutritive  value  at  all  but  for 
their  palatability,  and  whereas  the 


Federation  was  at  one  with  the  Minis¬ 
try  in  the  question  of  banning  the  use 
of  harmful  substances  in  food,  when  a 
substance  was  not  shown  to  be  harm¬ 
ful  but  which  added  to  attractiveness 
and  palatability,  the  Federation  said  it 
should  not  be  banned. 

The  chief  guest  at  the  luncheon  was 
the  Minister  of  Agriculture,  Fisheries 
and  Food,  the  Rt.  Hon.  John  Hare, 
o.B.E.  In  his  reply  to  the  President’s 
speech,  Mr.  Hare  said  that  one  of  his 
responsibilities  was  the  protection  of 
the  consumer,  and  in  this  particular 
aspect  it  was  the  job  of  the  Food  Stan¬ 
dards  Committee  to  advise  him.  He  ex¬ 
pressed  his  gratitude  for  the  continued 
and  willing  co-operation  his  Ministry 
had  received  from  the  food  trade.  The 
food  situation  in  this  country  had  im¬ 
proved  enormously  in  the  last  five 
years,  and  in  that  time  per  capita  con¬ 
sumption  of  butter  had  increased  by 
54%,  carcase  meat  by  20%,  sugar  by 
17%.  ‘‘ggs  by  13%  and  poultry  by 

70%  • 

Only  in  perhaps  New  Zealand  and 
Denmark  could  people  boast  tliat  they 
were  as  well  or  as  cheaply  fed  as  the 
people  of  the  U.K. 


Peterhead  cannery  extension 

Preliminary  site  preparations  for  the 
construction  of  a  quick-freezing  factory 
at  Cros.se  and  Blackwell’s  canning  fac¬ 
tory  in  Peterhead  are  now  under  way. 
The  extension  to  the  factory  is  lieing 
built  between  the  existing  buildings 
and  a  shipbuilding  yard  on  Smith  Em¬ 
bankment,  and  the  factory  will  include 
a  low  temp<*rature  store  of  250  tons 
capacity  f)pc*r rting  at  —  2o'’F. 

The  enterprisf'  is  limited  in  scope  and 
is  intended  primarily  to  improve  the 
firm’s  own  herring  canning  operations, 
but  it  is  expect»*d  also  to  provide  some 
quick-freezing  facilities  outside  their 
own  domestic  needs  which  will  be  avail¬ 
able  for  production  of  frozen  packs  for 
sale  in  the  appropriate  markets. 

This  Peterhead  organisation  is  lx*ing 
geared  to  take  25, (kk)  crans  of  herring 
during  the  summer  season  Comment¬ 
ing  on  the  new  venture,  Mr.  George  E. 
Co|)em.an,  factory  manager,  said  that 
the  building  and  pLint  woukl  cost  be- 
twt*en  ;(i50,cxK)  and  £\fiO,fyno,  .and  it 
would  employ  over  too  workers— men 
and  women.  Although  the  enterpris*- 
w.as  limited  in  scoptr,  provision  ha<l 
Ix-f-n  m.ade  in  their  building  plans  for 
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a  considerable  expansion  if  the  initial 
venture  was  successful. 

He  explained  that  the  equipment  for 
quick  freezing  was  capable  of  enabling 
all  kinds  of  fish  to  be  handled.  They 
were  likely  to  go  into  production  at  the 
end  of  the  year.  Before  then,  how¬ 
ever,  Mr.  Copeman  hopes  to  arrange 
a  series  of  consultations  with  the  local 
fishermen  to  see  what  can  be  done  with 
regard  to  selling  a  greater  proportion  of 
their  catches  at  their  home  port  instead 
of  having  the  fish  consigned  to  Alx*r- 
deen  for  auction. 


Co-op.  jam  factory  closing 

Believed  to  be  the  last  jam  factory 
in  the  country  operated  by  a  co-opera¬ 
tive  retail  society,  the  Plymouth  Co¬ 
operative  Society’s  jam  factory,  once 
famous  for  its  strawberry  jam,  is  to 
close  after  44  years. 

Before  the  last  war,  when  the  fac¬ 
tory  employed  50  jx^ople,  they  us<*d  to 
lK)a.st:  “Strawberries  today  and  jam 
tomorrow,”  the  strawberries  being  sup¬ 
plied  by  growers  in  the  Tamar  Valley. 

1  he  run-<lown  of  the  factory  has 
iH-en  gradu.al  and  now  there  .ire  only 


nine  employees  who  will  be  accom¬ 
modated  in  other  parts  of  the  firm’s 
grocery  department. 

It  is  thought  that  one  of  the  reasons 
behind  the  closure  is  that  the  demand 
for  jams  and  marmalade  has  dropped 
considerably  owing  to  the  increased 
popularity  of  breakfast  cereals. 

The  society  will  in  future  get  all 
their  jam  from  the  C.W.S.,  Ltd., 


Dry  fondant 

Tate  and  Lyle,  Ltd.,  have  launched 
a  new  product  called  Drifon  and  sup¬ 
plies  were  available  after  the  Whitsun 
holidays.  The  product  is  a  dry  fond¬ 
ant,  composed  of  90%  sucrose,  5% 
levulose  and  5%  dextrose,  and  resem¬ 
bles  a  dry,  soft  milled  sugar. 

The  fondant  is  reconstituted  by  add¬ 
ing  II  lb.  water  to  each  1  cwt.  Tate 
and  Lyle  say  that  the  water  may  b«? 
added  at  any  temperature  but  the  ideal 
temperature  for  dipping  gateaux  or 
enrobing  is  loS'F.  Some  of  the  advan¬ 
tages  claimed  are  that:  it  combines 
easily  with  other  food  products  such 
as  fresh  fruit  juices,  fats,  cocoa,  dairy 
produce,  etc.;  it  handles  easily  with  no 
papers  to  take  off;  storage  presents  no 
problem  as  it  is  taken  straight  from 
the  bag  to  the  mixer  and;  it  is  econo¬ 
mical. 

By  using  water,  123  lb.  of  fondant 
is  obtained  from  112  lb.  of  Drifon.  If 
a  further  increase  in  coverage  is  re- 
(juired  it  is  possible  to  achieve  this  by 
the  use  of  simple  syrup.  By  this 
means,  up  to  140  lb.  of  fondant  is 
obtained  from  112  lb.  of  Drifon. 

The  fondant  is  packed  in  28  lb.,  56 
lb.  and  i  cwt.  multi-ply  paper  with  a 
polythene  sprayed  liner,  and  special  de¬ 
livery  arrangements  are  available. 


Arsenic  in  food  regulations,  1959 

On  August  10,  1959,  regulations  re¬ 
lating  to  the  arsenic  content  of  food, 
b.ased  on  recommendations  of  the  Foocl 
Standards  Committee,  will  come  into 
ojxration  in  England  and  Wales.  The 
regulations  lay  down  statutory  limits 
for  the  arsenic  content  of  food  and 
beverages  imported,  sold  or  intended 
for  Side  for  human  consumption. 

The  regulations  limit  with  certain 
exceptions  the  arsenic  content  of 
ready-to-drink  lx*verages  to  0.1  p.p.m. 
and  of  foods  to  i-o  p.p.m. 

The  Secretary  of  State  for  Scotland 
propos<*s  to  make  corresponding  regula¬ 
tions  which  will  .apply  in  Scotland  and 
similar  regulations  for  Northern  Ire¬ 
land  are  under  consideration. 
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Mr.  M.  T.  J.  GofT  Mr.  J.  Busfield 


PEOPLE 

Mr.  j,  Busfield,  a.c.a.,  recently 
appointed  secretary  and  chief  account¬ 
ant  for  Crofts  Engineers  (Holdings), 
Ltd.,  and  Crofts  (Engineers),  Ltd.,  has 
been  appointed  a  director  of  Crofts 
Engineers  (Holdings),  Ltd.,  Crofts 
(Engineers),  Ltd.,  and  J.  Parkinson 
and  Son  (Shipley),  Ltd.  Mr.  Busfield 
joined  Crofts  in  H)5<i  as  assistant  secre¬ 
tary  and  chief  accountant. 

Mr.  M.  T.  j.  Goff,  joint  managing 
director  of  Crofts  (Engineers),  Ltd., 
and  a  director  of  Crofts  Engineers 
(Holding.s),  Ltd.,  has  also  bt'en  ap¬ 
pointed  a  director  of  J.  Parkinson  and 
Son  (Shipley),  Ltd. 


Mr.  W.  a.  Watts  who  has  been  for 
many  years  director  and  factory 
manager  of  Bowyers  (Wiltshire  Bacon), 
Ltd.,  Trowbridge,  Wiltshire,  has  been 
appointed  assistant  general  manager. 


At  a  recent  meeting  of  the  Nutrition 
Society  Mr.  A.  L.  Bacharach  was 
elected  president  in  succession  to  Dame 
Harriette  Chick,  d.b.e.  Prof.  R.  G. 
Baskett,  O.B.E..  Mr.  F.  le  Gros 
Clark,  Dr.  H.  N.  Munro  and  Dr.  F. 
Yates,  f.r.s..  were  elected  ordinary 
members  of  council. 


.Mr.  G.  a.  Stonestreet  has  retired 
after  serving  36  years  and  rising  to  be¬ 
come  vice-chairman  of  T.  Wall  and 
Sons,  Ltd.  He  joined  the  company  in 
1023.  He  was  assigned  to  general  man¬ 
agerial  duties  at  first,  working  with  ice 
cream  in  th(‘  summer  and  meat  in  the 
winter.  In  11)24  he  was  made  “  honor¬ 
ary  ”  deputy  director.  In  those  days 
the  ice  cream  machinery  was  set  up  in 
one  corner  of  the  meat  factory,  in  the 
butcher’s  boning  department.  He  was 
made  a  full  director  of  the  company  in 
i<)2c),  when  its  operations  were  chang¬ 
ing  bust. 

In  1042  Mr.  Stonestreet  was  made 
joint  managing  dir»“ctor  of  the  com¬ 
pany  and  in  1047  he  became  manag¬ 
ing  director.  In  the  reorganisation 
which  occurred  in  1057  Mr.  Stonestreet 
l>ecame  vice-chairman  of  the  Wall's 
group. 
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Mr.  R.  J.  Hutt  Mr.  E.  Waller 


Mr.  Robert  J.  Hutt  has  been  ap¬ 
pointed  general  sales  manager  of 
Batchelors  Foods,  Ltd.  He  joined  Bat¬ 
chelors  in  January  from  Van  den 
Berghs,  Ltd.,  for  whom  he  was  a  sales 
district  manager  in  the  Highlands  of 
Scotland. 

He  entered  the  Army  from  Birming¬ 
ham  University  in  1941  and  took  a 
regular  commission  in  1044.  He  served 
in  India,  Burma  and  Germany  and 
was  commanding  officer  of  661  Air 
Operation  Post  squadron  in  Britain 
from  i()4<)  to  1953  when  he  joined  the 
Unilever  organisation. 

• 

Mr.  Eric  Waller,  an  executive 
director  since  1948,  has  been  appointed 
to  the  lx)ard  of  Ross  Group,  Ltd., 
(previously  Trawlers  Grimsby,  Ltd.). 
He  joined  Ross  Group  on  leaving  the 
Army  in  1946  and  his  work  has  been 
mainly  connected  with  the  develop¬ 
ment  of  the  Group’s  quick  freezing 
activities  and  sales  expansion  at  home 
and  overseas.  He  is  42  and  apart  from 
his  war  service  has  been  connected 
with  the  fish  industry  all  his  life.  Mr. 
Waller  is  a  past  president  of  the 
National  Federation  of  Fish  Quick 
Freezers  and  is  a  member  of  the  Execu¬ 
tive  Council  of  the  National  Associa¬ 
tion  of  Frozen  Food  Producers. 

• 

Mr.  John  Reavill,  m.s.m.a..  has 
t)een  appointed  sales  director  to  Tyne 
Brand  Products,  Ltd.,  and  also  direc¬ 
tor  in  charge  of  export. 

« 

Mr.  j.  K.  Brew,  representative  for 
Peerless  and  Ericsson,  Ltd.,  in  North¬ 
ern  Ireland,  recently  has  been  ap¬ 
pointed  chairman  of  the  Bakery  Stud¬ 
ents’  Association  in  Northern  Ireland 
for  1959. 


All  books  reviewed  in  Food 
Manufacture  as  well  as  any 
other  scientific  or  technical  book 
may  be  obtained  from: 
Technical  Books 
308,  Euston  Road 
London,  N.W.L 
Tel:  Euston  5911. 

Prompt  attention  is  given  to  all 
orders. 


Mr.  E.  E.  C.  Harvey  Mr.  L.  S.  Yoxall 


Mr.  Edward  C.  C.  Harvey  has 
been  appointed  senior  project  engineer 
responsible  for  Sharpies  Centrifuges, 
Ltd.’s  activities  in  south-east  England. 
He  was  originally  with  the  British 
Petroleum  Co.,  Ltd.,  at  their  Abadan 
refinery  and  more  recently  with  Shell 
Mex  B.P.  His  appointment  is  part  of 
recent  re-organisation  which  Sharpies 
have  made. 


Mr.  Laurence  S.  Yoxall,  managing 
director  of  Foxboro-Yoxall,  Ltd.,  has 
joined  the  board  of  directors  of  the 
Foxboro  Co.,  Foxboro,  Massachusetts, 
U.S.A.  He,  in  addition  to  his  present 
duties,  becomes  directly  concerned 
with  the  operations  of  Foxboro  Co., 
U.S.A. :  Foxboro  Co.,  Ltd.,  Canada; 
the  new  plant  being  built  for  Foxboro 
(Nederland)  N.V.,  Holland,  and  the 
Foxboro  interests  in  Japan. 


Obituary 

The  death  has  occurred,  whilst  on 
holiday  in  Spain,  of  Mr.  J.  W.  Gosh- 
ERON.  founder,  chairman  and  manag¬ 
ing  director  of  John  Gosheron  and  Co., 
Ltd.  He  was  72.  The  company  was 
founded  in  1909  in  the  City  of  London, 
where  Mr.  Gosheron  was  a  freeman,  as 
was  his  father  before  him.  The  firm 
celebrated  its  jubilee  this  year. 

Mr.  Gosheron,  who  was  a  keen 
sportsman,  is  survived  by  his  widow, 
five  sons  and  a  daughter. 


The  death  is  announced  of  Herr 
Heinz  Meinecke.  manager  of  Q.V.F. 
Glastechnik,  Wiesbaden,  Germany,  a 
subsidiary  of  Q.V.F. ,  Ltd. 

Herr  Meinecke  had  been  manager  of 
Q.V'.F.  Glastechnik  since  its  inception 
in  1956. 

« 

The  death  has  occurred  of  .Mr.  W.  C. 
Porter,  south  of  England  dairy  sales 
engineer  of  the  A.P.V  Co..  Ltd.  He 
had  been  with  the  company  for  33 
years.  He  was  taken  ill  during  the 
National  Dairymen’s  Conference  at 
Brighton  and  held  to  be  taken  to  hos¬ 
pital. 

Mr.  Porter,  who  was  59.  leaves  a 
widow  and  two  daughters. 
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Cadbury's  raise  exports 

Cadbury  Brothers,  Ltd.,  has  stepped 
up  its  export  trade  by  more  than  5% 
and  raised  the  total  i^roup  turnover  of 
more  than  ^^84,000,000 — a  record — 
some  ;^i, 500,000  hipfher  than  the  pre¬ 
vious  year.  Mr.  L.  J.  Cadbury,  chair¬ 
man,  said  that  "  The  falling  prices  of 
commodities  such  as  copper,  rubber, 
coffee,  tin,  though  helpful  to  our 
national  economy,  affected  sales  in 
Khcxlesia  and  o^er  producing  coun¬ 
tries.” 

Joint  Cadbury-Fry  dollar  exports 
topped  the  ;^i, 000,000  mark  with  sales 
of  chocolate-covered  biscuits  to  Canada 
and  the  U.S.A.  increased  by  nearly 
500  tons. 

Increases  in  cash  sales  last  year  were 
recorded  by  all  of  their  overseas  com¬ 
panies,  and,  apart  from  a  slight  fall  in 
Canada,  the  tonnage  was  increased  as 
well.  The  turnover  of  the  overseas  fac¬ 
tories,  £i6,y30,ooo,  was  a  record. 

Cadbury  agents  have  recently  visited 
East  Africa  to  examine  the  possibilities 
of  growing  cocoa  there,  and  India  at 
the  request  of  the  Indian  Government 
to  look  into  the  possibility  of  the  grow¬ 
ing  of  both  cocoa  and  oil-palms.  Their 
own  plantation  in  the  British  Cam- 
eroons  at  Ikiliwindi  is  making  steady 
progress.  The  news  from  Malaya  was 
disappointing  for  the  newly-planted 
cocoa  is  retarded  in  growth,  due  prob¬ 
ably  to  a  fungus. 

The  firm’s  latest  investigations  have 
been  in  Borneo  where  the  soil,  climate 
and  rainfall  appear  to  be  ideal  for 
cocoa  growing. 

The  construction  of  a  new  office 
block  at  Bourn ville  had  begun,  said 
Mr.  Cadbury,  though,  as  had  been  the 
case  for  the  last  few  years,  the  main 
factory  extensions  had  taken  place  at 
Moreton  in  Cheshire. 

Bournville  remains  the  centre  of  their 
technical  and  mechanical  research;  but 
other  factories  in  the  group  carry  out 
pioneer  work  in  various  directions.  A 
completely  new  factory  for  the  con¬ 
tinuous  production  of  milk  chocolate 
crumb  is  nearing  completion  in  Tas¬ 
mania. 


“  Steel  Town  ” 

At  the  Royal  Commonwealtli 
Society’s  headquarters  in  London,  re¬ 
cently,  an  audience  of  distinguishetl 
guests,  members  of  Parliament  and  re¬ 
presentatives  of  the  Press  gathered  at 
the  invitation  of  the  United  Stetd  Com¬ 
panies,  Ltd.,  for  the  pre.ss  premiere  of 
the  film  "  Steel  Town.”  This  colour 
film,  which  runs  for  25  minutes,  shows 
the  activities,  in  work  and  play,  of  the 
7,<x)o  employees  of  the  steelworks  of 
Samuel  Fox  and  Co.,  Ltd.,  at  Stocks- 
bridge,  in  Cheshire.  The  sequences 
show  the  making  of  special  and  alloy 
steels  from  the  arrival  of  the  raw 
materials  to  the  de.spatch  of  the  fin¬ 
ished  products.  Throughout  the  film 
runs  a  thread  of  strong  human  interest; 


we  see  the  young  apprentice,  the  fore¬ 
man  of  the  melting  shop,  the  operators 
of  the  enormous  rolling  mills,  and  we 
catch  glimpses  also  of  the  workers  off 
duty.  This  and  other  United  Steel 
films  are  available  on  free  loan  to  trade 
associations  and  other  interested  bodies. 


Wigan  production 

Production  has  started  at  the  new 
factory  at  Goose  Green,  Wigan,  be¬ 
longing  to  Reed  Corrugated  Cases,  Ltd. 

This  factory  when  working  to  capa¬ 
city  will  employ  about  800  p(x>ple. 


Compressor  manufacturers 

Joy-Sullivan,  Ltd.,  have  formed  an 
air  power  division  for  the  manufacture 
of  compre.ssors  and  compressed  air 
equipment,  including  equipment  suit¬ 
able  for  the  food  industry.  The  ad¬ 
dress  is:  7,  Harley  Street,  London, 
W.i. 

Quality  control 

A  residential  course  on  quality  con¬ 
trol  in  the  food  industry  is  to  be  held 
by  the  Department  of  Food  Science  of 
the  Royal  College  of  Science  and.  Food 
Technology,  from  September  7-1 1. 

I'he  course  will  attempt  to  consider 
the  ”  Know  how  ”  of  setting  up  and 
operating  a  quality  control  system 
rather  than  the  laboratory  techniques 
used . 


New  drink  from  whey 

Horlicks,  Ltd.,  have  introduced  to 
this  country  Rivella,  a  non-alcoholic 
drink,  under  an  agreement  with  Rivella 
International. 

The  drink,  which  comes  from  Swit¬ 
zerland,  is  derived  from  whey  and 
flavoured  with  mountain  herbs  and 
fruits.  It  does  not  contain  chemical 
preservatives  and  has  no  artificial  fla¬ 
vouring  or  colouring  ingredients. 
Rivella  costs  qd.  for  a  small  and  2s.  fid. 
for  a  large  bottle. 


Technical  Press  Review 

July 

Dairy  Engineering. — Special  Issue: 
The  International  Dairy  Congress; 
A  Message  from  the  Publisher;  The 
International  Dairy  Congress  and 
the  International  Dairy  Federation; 
British  Dairy  Industry  at  Home; 
Looking  B.ack  on  Achievement;  The 
Literature  of  Dairying;  Milan’s  New 
Market  Milk  Plant;  Dairy  Engineer¬ 
ing  Progress  in  Australia. 

W’orid  Crops.  —Special  Issue : 
W'eed  Control;  Chemical  Weed  Con¬ 
trol  in  Vegetable  Crops;  Mechanical 
Eradication  of  Couch  and  Twitch; 
Boron  Deficiencies;  Citrus  Cultiva¬ 
tion. 

Manufacturing  Chemist. — Special 
Issue:  Laboratory  Furni.shing; 

Lalx>ratory  Design  and  Layout;  De¬ 
sign  of  Microbiological  Laboratories; 
Review  of  Laboratory  Furnishing 
and  Fitting;  ”  Home-Made  ”  Analy¬ 
tical  Equipment  Demonstrated; 
Glycols  and  Polyglycols — II;  The 
Search  for  Insulin  Substitutes;  Anti¬ 
oxidants  for  Soap;  Emetine  and 
Related  Alkaloids;  Progress  Re¬ 
ports:  Pest  Control  Chemicals: 
Analytical  Chemistry. 

Paint  Manufacture. — Paint  Indus¬ 
try  in  Germany;  Polishing  Cellulose 
and  Polyester  Lacquers;  Polythene 
Glycols  in  Paints  and  Inks;  Chemis¬ 
try  of  High  Polymers. 

Petroleum. — Molecular  Sieves — 
New  Refinery  Tool;  History  and 
Development  of  U.S.  Pipelines;  His¬ 
tory  of  Natural  Gas  Transmission: 
Determination  of  Acidity  in  Dark 
Lubricating;  Combination  Coking 
Unit  Utilising  Belayim  Crude. 

Chemical  and  Process  Engineer¬ 
ing. — Welding  and  Fabrication  of 
Chemical  Plant;  Review;  Theory 
and  Design  of  Pneumatic  Transport 
Systems — I;  The  Chemical  Engineer 
in  Charge  of  a  Development  Sta¬ 
tion;  Complete  Concentrated  Fer¬ 
tiliser  Plant;  Computers  Help  in 
Design  and  Operation  of  Process 
Plant. 

For  specimen  copies  write  to 
Leonard  Hill  House,  Eden  Street, 
London,  N.W.i. 


Hygiene  courses 

The  next  series  of  full-time  three  day 
courses  in  ”  Food  hygiene  and  the 
handling  of  food  ”  conducted  by  the 
Royal  Institute  of  Public  Health  and 
Hygiene  will  be  held  at  28,  Portland 
Place,  London,  W.i,  and  will  com¬ 
mence  on :  October  19,  November  2, 
ifi  and  30  The  examination  date  is 
Monday,  December  7. 

Full  particulars  may  be  obtained 
from  the  above  address. 
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Food  News  Overseas 


Scandinavian  frozen  food  sales 

Sales  of  Scandinavian  deep-frozen 
food  products  in  the  European  coun¬ 
tries  have  increased  very  satisfactorily 
in  the  first  four  months  this  year, 
according  to  Mr.  Olaf  Ogren,  managing 
director  of  the  leading  Swedish  ex¬ 
porter,  Findus  International.  In  Eng¬ 
land,  he  said,  such  products  are  sold 
in  55,000  shops  and  in  West  Germany 
in  alxmt  15,000.  In  order  to  meet  the 
growing  demand,  it  will  be  necessary 
to  increase  the  capacity  of  the  Findus 
plants  in  Sweden  as  well  as  in  Norway 
and  Denmark  in  the  near  future. 


U.S.S.R.  third  largest  fat  producer 

Production  of  fats  and  oils  has  been 
rising  in  the  U.S.S.K.  and  it  is  now 
thought  to  be  the  third-largest  pro¬ 
ducer  in  the  world  after  U.S.  and 
Mainland  China.  For  1958,  the  esti¬ 
mated  production  is  2-6  million  metric 
tons,  edible  vegetable  oils  accounting 
for  the  main  share  of  the  output,  fol¬ 
lowed  by  lard  and  tallow,  butter,  and 
fish  and  whale  oils,  according  to  the 
F.A.O. 

The  total  production  of  edible  vege¬ 
table  oils,  including  those  extracted 
from  imported  seeds,  last  year,  is  esti¬ 
mated  at  about  i-2  million  tons.  In 
1959  it  is  likely  to  reach  an  all-time 
record. 


Joint  committee  on  food  additives 

A  joint  committee  of  the  Food  and 
Agriculture  Organisation  and  the 
World  Health  Organisation  has  made  a 
move  towards  indentifying  and  estab¬ 
lishing  standards  of  purity  on  an  in¬ 
ternational  basis  for  commonly-used 
chemicals  which  are  added  to  many 
foo<ls. 

The  joint  FAO/WHO  expert  com¬ 
mittee  on  footl  additives  which  met  in 
Rome  last  December  has  begun  to 
draw  up  provisional  specifications  for  a 
number  of  the  more  important  food 
additives,  with  special  reference  to 
anti-microbials  preservatives  (used  in 
fruit  juices,  jams,  etc.)  and  antioxi¬ 
dants  (used  for  stabilisation  of  fats  and 
oils).  E^arlier  meetings  of  the  joint 
committee  had  agreed  that  food  addi¬ 
tives  should  be  identifiable,  and  that 
e<>tablLshed  specifications  of  purity  were 
the  best  means  of  excluding  harmful 
impurities  from  food  additives. 

Delegates  stated  that  specifications 
or  stantlards  of  purity  have  been  estab¬ 
lished  for  only  a  small  portion  of  the 
large  increasing  number  of  chemical 
substances  which  are  currently  added 
to  the  world’s  food  supply. 


Chinese  sugar  refineries 

Six  new  sugar  refineries  have  been 
completed  in  the  Kwangsi  Chuang 
Autonomous  Region  to  bring  the  re¬ 
gion’s  daily  processing  capacity  up  to 
5,600  tons. 


Australian  offshoot 

J.  H.  Fenner  and  Co.,  Ltd.,  have 
formed  a  manufacturing  company  for 
mechanical  power  transmission  goods 
by  means  of  an  association  between 
J.  H.  Fenner  and  the  Dodge  Manufac¬ 
turing  Corporation  of  Mishawaka, 
Indiana,  U.S. A.,  Fenner  having  60% 
of  the  capital  and  Dodge  40%. 

The  new  company  is  now  operating 
in  a  modern  factory  of  some  20,000 
sq.  ft.  floor  area  at  Revesby,  New 
South  Wales. 


Australian  dried  fruit 

The  total  Australian  dried  fruit  crop 
of  approximately  85,000  tons  for  this 
year  was  harvested  under  somewhat 
unfavourable  weather  conditions. 

In  Victoria,  150  farms  were  devas¬ 
tated  by  hail  storms  while  other  farms 
suffered  from  excessive  heat.  The  crop 
was  so  late  in  ripening  that  farmers 
had  only  a  few  days  to  harvest  it  be¬ 
fore  the  rains. 

Despite  these  conditions,  the  crop  is 
reported  to  be  the  biggest  for  four 
years.  Price  of  Australian  dried  fruit 
in  the  U.K.  should  remain  the  same  as 
last  year. 


F.1V1.F.  at  A.N.U.G.A. 

The  Food  Manufacturers’  Federation 
in  co-operation  with  the  Board  of 
Trade  is  sponsoring  a  British  Food  Ex¬ 
hibit  in  the  international  section  of  the 
General  Exhibition  of  Provisions  and 
Fine  Foods  (A.N.U.G.A.)  to  be  held 
in  Cologne  from  September  26  to  Octo¬ 
ber  4  this  year.  The  exhibit  will  be 
run  by  the  British  Fexxi  Fair  on  be¬ 
half  of  the  Food  Manufacturers’  Feder¬ 
ation. 

The  British  Exhibit,  more  than 
4,000  sq.  ft.  in  area,  will  include  many 
well  known  British  manufacturers  and 
the  display  will  cover  a  very  wide 
range  »of  high  qu:ility  manufactured 
foods  (and  drink). 

This  venture  is,  the  Food  Manufac¬ 
turers’  Federatitm  hopes,  the  first  part 
of  a  continuing  drive  to  boost  exports 
of  British  foods  and  it  is  hoped  that 
there  will  be  further  joint  efforts  at 
other  important  overseas  food  exhibi¬ 
tions  in  the  future. 


Kellogg  products  for  Norway 

An  agreement  has  been  reached  be¬ 
tween  the  Kellogg  Co.  and  the  Nor¬ 
wegian  company  A/S  Freia,  who  make 
chocolate,  for  the  production  and  sale 
in  Norway  of  three  of  the  first  com¬ 
pany’s  best  known  products.  The  Kel¬ 
logg  Co.  will  place  their  recipes  at  the 
Norwegian  firm’s  disposal,  give  tech¬ 
nical  assistance  and  invest  about 
^50,000  in  advertising  the  prcxlucts. 


Ghanaian  palm  wine 

The  Ghanaian  Government  is  inves¬ 
tigating  the  possibilities  of  developing 
the  local  distillation  of  spirits  from 
palm  wine  into  an  organised  industry 
and  legalising  it.  A  local  "  distiller  ” 
is  to  be  sent  to  Ceylon  to  observe  the 
methods  of  control  and  operation  em¬ 
ployed  in  similar  circumstances  there. 


Philippine  flour  mill 

The  executive  vice-president  of  Kel- 
jikan  Commercial  Corporation  of  New 
York,  during  a  visit  to  Manila,  stated 
that  his  company  was  prepared  to  con¬ 
struct  a  U.S.  $10  million  flour  mill. 
He  said  that  the  company  formed  to 
run  it  would  be  50%  U.S.  and  50% 
Filipino.  No  dollar  adlocations  would 
be  necessary  as  the  New  York  company 
would  supply  all  the  necessary  machi¬ 
nery  (worth  about  $4  million). 

25%  of  the  company’s  profits  would 
be  remitted  and  the  remaining  75%  re¬ 
invested  locally.  The  local  corporation 
would  be  turned  over  to  Filipinos  at 
the  end  of  10  years  and  the  Keljikan 
Corporation  would  take  only  its  original 
investment. 


Philippine  fisheries  development 

An  inten.se  research  programme, 
based  on  a  research  station,  9  labora¬ 
tories  and  some  60  research  workers,  is 
helping  to  speed  up  and  direct  the  de¬ 
velopment  of  the  rich  fisheries  of  the 
Philippines,  according  to  Dr.  Klaus 
F.  W.  Tiews,  a  German  fishery  biolo¬ 
gist  who  has  just  completed  a  two- 
year  assignment  in  the  Philippines  on 
behalf  of  FAO. 

Considerable  progress  has  been  made 
during  the  past  two  years,  he  said. 
The  research  station  and  9  laboratories 
are  being  equipped  with  the  help  of 
such  organisations  as  the  Colombo 
Plan,  as  well  as  by  Project  Develop¬ 
ment  Funds  from  the  Philippine 
Government.  The  Colombo  Plan  or¬ 
ganisation  is  supplying  $20,000  worth 
of  equipment,  and  the  Philippine 
Government  are  providing  $75,000  for 
financing  the  laboratories. 
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Tube  closure 

The  Flexile  Metal  Co.,  Ltd.,  have 
added  another  closure,  the  115,  to  their 
range  of  Flower  Pot  caps.  The  closure 
is  available  in  polythene,  and  is  in¬ 
tended  for  capping  metal  or  plastic 
tubes. 


Instant  coffee  pack 

The  latest  development  in  the  pack¬ 
aging  of  "  instant  coffee  ”  is  expected 
to  carry  the  sales  of  the  commodity 
still  further.  The  Owens-Illinois  Glass 
Co.,  of  Toledo,  Ohio,  has  introduced 
a  high-shoulder  soluble  coffee  jar  with 
a  Deep  Cap  closure  containing  a  Tac- 
seal  tamper-proof  inner  seal. 

Packing  the  coffee  in  a  glass  jar  will 
allow  the  consumer  to  see  at  a  glance 
just  how  much  coffee  is  inside,  while 
the  inner  seal  on  the  closure  provides 
special  protection  for  the  volatile  oil 
in  the  coffee.  The  seal  is  a  special 
kind  of  membrane  liner  which  adheres 
to  the  glass  surface. 

The  jars  are  made  in  several  sizes 
and  are  undergoing  tests  with  coffee 
packers. 


Ten  years  of  British  Pliofilm 

Pliofilm,  the  transparent  packaging 
film  developed  by  the  Goodyear  Tyre 
and  Rubber  Co.,  recently  celebrated 
its  tenth  anniversary  as  a  British 
manufactured  product.  Since  produc¬ 
tion  of  this  rubber  hydrochloride  film 
began  at  the  Wolverhampton  plant  in 
1949  it  is  estimated  that  some  35,000 
miles  have  been  produced. 

Made  in  a  range  of  grades  to  suit 
many  applications,  Plio^m  is  used  to 
pack  fre^  meat,  poultry,  cheese,  and 
many  toilet  and  pharmaceutical  goods. 
Two  of  its  toughest  tests  were  its  use 
by  the  Everest  expedition  in  1953  and 
the  Trans- Antarctic  expedition  in 
1957- 

In  the  Everest  expedition  Pliofilm 
was  used  for  the  packing  of  provisions 
and  confectionery;  and  in  the  expedi¬ 
tion  to  Antarctica  two  Auster  aircraft 
were  shipped  to  the  Pole  in  Pliofilm, 
one  in  its  entirety  and  the  other 
stripped  down  into  parts. 


Norwegian  fish  packs 

By  adopting  printed  transparent 
cellulose  film  bags,  two  Norwegian 
firms  are  believed  to  have  greatly  re¬ 
duced  their  costs  in  exporting  sun- 
dried,  salted  codfish  to  Central  and 
Soutli  America.  The  firms  concerned 
are  Werring  and  Son  A  /S,  and  Lorentz 


A  lemon-flavoured  multi-vitamin  prepara¬ 
tion,  **  Vi-Daylin,”  is  now  being  mar¬ 
keted  by  Abbott  l.aboratories  of  Chicago 
in  this  aerosol  container. 

A.  Lossius,  both  of  Kristiansund,  Nor- 
w'ay. 

The  bags  replace  cartons  and  are 
said  to  be  cheaper,  lighter  and  need 
less  shipping  space.  The  cellulose  film 
MS  AT  jooj  JO  is  made  by  British  Cel¬ 
lophane,  Ltd.,  who  say  that  it  protects 
the  dried  fish  against  moisture  absorp¬ 
tion,  while  allowing  it  to  be  seen.  For 
shipping,  the  packs  are  bulked  in  car¬ 
tons  and  wooden  cases. 

Satchel-type  bags,  6J  in.  sq.  with 
in.  gussets,  are  used.  Each  holds 
J  kilo  of  fish.  Werring’s  bag  is 


A  high-shoulder  jar  for  instant  coffee 
with  Tacseal  tamper-proof  inner  seal, 
made  by  Owens-Illinois  Glass  Co. 


printed  in  red  and  green,  and  produced 
by  Colodense,  Ltd.  The  other  bag, 
for  Lossius,  is  printed  in  red  and  blue 
and  produced  by  Otto  Neilsen  Embal- 
lage,  A/S,  Copenhagen.  Both  bags  are 
closed  by  crimp-sealing  under  heat. 


Multi-vitamin  preparation 

A  multi-vitamin  preparation  is  now 
being  marketed  in  an  aero.sol  container 
by  Abbott  Laboratories  of  Chicago. 
Known  as  VI-Daylin,  the  product  is 
lemon-flavou.'ed  and  intended  prim¬ 
arily  for  children. 

The  disfXMiser,  which  is  brightly 
coloured.  Ii.as  a  push  button  protected 
by  a  w'hite  plastic  top.  The  problem 
of  finding  an  aerosol  container  which 
would  propel  a  heavy  liquid  and  yet  not 
take  up  too  much  room  or  be  too  ex¬ 
pensive  was  solved  by  making  use  of 
nitrogen  as  a  propellent  and  designing 
a  new  type  of  valve. 

The  heavy  liquid  was  found  to  flow 
easily  and  smoothly  from  the  spout. 
The  container  is  also  shaped  so  that 
there  is  very  little  waste  of  the  product. 

The  pack  contains  12  oz.  and  the 
firm  are  trying  to  adapt  the  container 
for  smaller  amounts. 


New  Companies 

Egi  (Great  Britain),  Ltd.  (625615.)  6, 
Stratton  Stn-et.  I^ondon,  W.i.  Mnfrs.  of 
and  dlrs.  in  coffee  grinders,  coffee  making 
machinery,  etc.  £ux>.  Subs.:  R.  V.  11. 
Dixon  and  R.  S.  Staplehurst,  4,  Throg¬ 
morton  Avenue,  T.ondon,  E.C.2. 

Hadflelds  (Bakers),  Ltd.  (624126.) 
521,  Wakefield  Road,  Dalton,  Hudders¬ 
field.  £1,000.  Dirs. :  John  and  Mrs. 
Florence  M.  lladfield. 

Harringtons  (Gandies),  Ltd.  (624329.) 
97,  Camden  Road,  Tunbridge  Wells, 
Kent.  ;^3,ooo.  Dirs.:  H.  J.  F.  Harring¬ 
ton  and  F.  W.  J.  England. 

J.  and  M.  Harwood,  Ltd.  (62472<).) 
9,  Norfolk  Row,  Sheffield.  Confectioners, 
mnfrs.  of  and  dirs.  in  sweetmeats,  edible 
rock,  ice  cream,  etc.  £1,000.  Dirs. : 
James  and  Mrs.  M.  Harwood. 

Holbom  Bakeries,  Ltd.  (624187.)  50. 
Lambs  Conduit  Street,  London,  W.C.  i. 
£10,000.  Dirs.:  George  C.  I^wton  (gov. 
dir.),  Mrs.  E.  and  K.  F.  I^wton. 

How  and  Porritt,  Ltd.  (624635.)  To 
carry  on  the  bus.  of  mnfrs.  of  and  dirs. 
in  orange  drinks,  etc.  Subs. :  Jean  and 
Thos.  A.  Herbert,  156,  Strand,  London, 
W.C.2. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  Agents, 
1 16.  Chancery  Lane.  London,  JV.C.2. 
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i  Above; — Ammonium  Sulphate  plant  at  Manvers  Main  Coking  Plant,  treated  with  Evokote  Type  10 

*  Below: — Maplewood  floor  treated  with  Evokote  Type  20  at  the  works  of  John  Mackintosh  4  Sons  Ltd.,  Halifax 


—  proof  against  mineral  and  organic  acids,  fruit 
juices,  steam,  caustic  soda,  detergents,  abrasions 


A  PRODUCT  OF 


OF  STAFFORD 


Manufacturers  of  BITUGEL,  EVODYNE  and  EVO-LED  paints 

^  SEND  FOR  LITERATURE  EVODE  LTD.,  (PAINTS  DIVISION;  STAFFORD. 

London  Office:  82  VICTORIA  STREET,  S.W.I.  Telephone:  ABBey  4622-3 


Telephone  :  2241-5 
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MANVFACTOKED  MT 

MAY  A  BAKER  LTD  •  DAGENHAM 
TEL;  DOMINION  3060  •  EXT;  319,  273 

IAI3S9 


The  characteristic  odour  and  taste  of  an  essential  oil  are  generally 
recognised  to  be  its  most  important  qualities,  and  it  is  unfortunate 
that  it  is  these  two  properties  which  suffer  most  when  the  oil  is 
subject  to  oxidative  rancidity.  The  addition  of  an  antioxidant  to 
inhibit  oxidation  provides  an  easy  and  valuable  means  of  extending 
the  storage  life  of  the  oil. 

‘Embanox'  brand  butylated  hydroxyanisole  is  easily  soluble  in 
essential  and  citrus  oils  at  room  temperature  and  may  be  incorpor¬ 
ated  simply  by  direct  addition. 

The  recently  introduced  U.K.  Antioxidant  in  Food  Regulations 
1958  include  permission  to  use  butylated  hydroxyanisole  in  essential 
oils.  Detailed  information  is  available  on  request. 


B  ANOX 


’for  ALL  j 

ENGINEERING  SUPPLIES  I 

i  I 

I  COCKS,  VALVES,  GAUGES,  | 

HOP  j  PACKINGS,  JOINTINGS,  | 

8022  I  BELTINGS,  VEE-ROPES,  | 

2s  lines  I  PUMPS,  HOSES,  UNIONS,  i 

I  SOOT  BLOWERS,  etc.  | 

I  I 

I  Write  or  phone—  i 

W.  H.  WILLCOX  &  CO.  LTD.  I 

SOUTHWARK  STREET,  LONDON,  S.E.l  I 

L _ 
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Permogiaz 

THE  TILE-LIKE  FINISH 


in  every  requirement 
to  meet  every  requirement 


AROMATIC  CHEMICALS 
ESSENTIAL  OILS 
AEROSOL  BOUQUETS 
INDUSTRIAL  COVER-ODORS 
PURE  VANILLA  CONCENTRATES 
PURE  VANILLA  EXTRACTS 
VANILLA  SUGARS 
TRUE  FRUIT  FLAVOURS 
ICE  CREAM  FLAVOURS 
CONFECTIONERY  FLAVOURS 
PHARMACEUTICAL  FLAVOURS 
ENTRAPPED  POWDERED  FLAVOURS 
CONCENTRATED  CITRUS  OILS 
CITRUS  OILS 
TERPENELESS  OILS 

WORCESTERSHIRE 

and  other  Sauce  Bases 

MAPLE  FLAVOUR  SPECIALTIES 
BUTTER  FLAVOUR  SPECIALTIES 
BEVERAGE  FLAVOUR  SPECIALTIES 
U.S.  CERTIFIED  FOOD  COLOURS 


For  clean 


fi^leaming:  interiors 


Here  is  a  coating  for  your  walls,  wood  and  metal-work 
which  is  easy  to  apply  and  sets  with  a  tile-like  surface 
that  withstands  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 


In  food  factories,  warehouses,  offices,  canteens  and 

wherever  cleanliness  is  important  Permoglaze  is  now¬ 
adays  replacing  ordinary  paints  and  enamels  because  its 
hard  glazed  surface  repels  dirt  and  is  so  easy  to 
keep  clean. 


Mould-infected  surfaces  can  be  cured  by  the  application 
of  Permoglaze  Anti-mould  grade  which  possesses 
unique  germicidal  properties. 


Permoglaze  is  supplied  ready  for  application  in  white 
and  colours  in  Gloss,  Eggshell  and  Satin  finishes. 


Write  now  for  colour  card  and  booklet  describing  how 
to  Permoglaze  walls  and  other  surfaces. 


Ask  for  complete  catalog. 

Our  research  facilities  are  available 
for  your  particular  problems. 


LABORATORIES 
U  [ENGLAND)  LIMITED 
114,  WIGMORE  STREET,  LONDON,  W.l.  ENGLAND 
(HIU60  4  •  NEW  YORK  62,  N.  Y.  •  10$  ANGELES  21 
Gncinnoti  •  Detroit  •  Memphis  *  Dallas  *  New  Orleans 

•  St.  Louis  *  San  Francisco  •  Son  Bernardino 
El«rttr«ni  libt.  ((•iitei)  Lie.  •  IlMlrMl,  TwmI*,  VMKMiMr,  WiMii^ 

A|li.  A  Oitl.  in  MmU*:  OrtgiMrii  I  FtnM<i«  Mm.  S.  A.  MmIm  1,  D.  F. 
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MADE  BY 


Depots  at 

Cardiff,  Leeds,  Glasgow,  Manchester,  Nottingham  &  Norwich 


‘TRUSOV’ 


the  processed  soya  flour 


•Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat,  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 


samples  of  ‘Trusoy’,  the  processed  Soya  flour. 


>- 

< 


Moisture  . 

Protein  . 

Oil  . 

Phosphatides  . 

Non-reducing  sugars  . 

Reducing  sugars . 

Other  carbohydrates  (not  starch) 

Fibre  . 

Ash  . 


9.42 

39.94 

19.02 

1.90 

10.33 

Trace 

13.14 

1.80 

4.45 


100.00 


BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 

Also  manufacturers  of  ‘bredsoy’,  b.s.p.  improver, 
‘goldcrum’,  ‘bunkum’  and  ‘bespro’. 

%4V 


STOCK  SAVING 
NO  DISMANTLING 

GREATER 
FLEXIBILITY 

FITS  ANY  DRIVE 

THE  ORIGINAL  AND 
PROVED  LINK  BELT 

H.  BRAMMER  &  CO.  LTD  •  HUDSON  ROAD  •  LEEDS  9 


BELTING 


THE 

V-LINK 


) 

I 


m,  U.l  "WETTER” 

Combined  Filler  and  Twist  Linker 

Incorporates  important  new  features — as  covered  by  recent 
British  Patents  Nos.  804746  and  803286 


1.  Entirely  hydraulic  linking  speed  control — no  gear 
changing  or  belt  adjustment.  Suitable  for  skinless 
sausage. 

2a  Unlimited  linking  speeds  within  practical  limits  obtain¬ 
able  by  simple  turning  of  knob  whilst  machine  is 
working. 

3a  Extremely  accurate  weights  without  friction  heating 
or  mashing  of  meat. 

4a  Fully  streamlined — easy  to  clean — easy  to  maintain. 

Apply  for  further  particulars. 


J.  C.  WETTER  &  COa  LTD.,  23  Middle  St.,  West  Smithfield,  London,  E.C.I 

Telephone:  MONarch  B936'7/B 
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DOUBLE- 

YOUR  PRODUCTION 

using  HALF  the  pcxuer 
and  Iniproye  your 
product  iri  HALF 
the  time  tuith  a 

SILVERSON 


MUL  T/~PC/RPOSE  SPEED 

M/XSK. 

EML/LS/F/ER 


The  SILVERSON 
machine  is  extremely  versatile. 

By  simply  changing  the  heads  or 
inserting  emulsor  screens — a  few 
seconds  work  for  the  operator — the 
action  is  modified  and  controlled  to 
give  optimum  results  for,  MIXING, 
EMULSIFYING,  HOMOGENIS¬ 
ING,  STRAINING,  FILTERING, 
PUMPING  and  many  allied  opera¬ 
tions.  Speed  and  efficiency  in 
processing,  economy  of  labour  and 
plant,  stability  and  uniformity  of 
product  are  all  GUARANTEED. 

V^hy  not  allow  us  to  demonstrate 
SILVERSON  machines  at  your  own 
factory. 


/MMER.SfO/V  tVET  M/XER 

MfLL  V/S/NTEGRATOP. 


Reduces  fibrous  or  cellular  ani¬ 
mal  and  vegetable  material  to  a 
smooth,  homogeneous  pulp  in  a 
remarkably  short  time.  The  mix 
is  drawn  through  the  cutter 
blades  revolving  at  approxi¬ 
mately  3,000  r.p.m.  by  the 
specially  designed  suction  cup. 
Solid  matter  is  sheared  to  any 
desired  particle  size  by  the  adjustment  of  the  blades.  Ideal  for 
purees,  pastes,  preserves,  animal  or  vegetable  extracts.  Also  for  the 
rapid  solution  of  resins,  glues,  waxes  etc. 


SILVERSON  Machine  (Sales)  Limited 
55-57  Tower  Bridge  Road,  LONDON.  S.E.I 
Telephones:  HOP  1777  and  NEW  CROSS  5222 


We  can  supply  bulk 
vitamins  in  all  categories. 
Capacity  also  for  large 
scale  ampoule  production. 
Look  to  Vitamins  Ltd. 
for  your  vitamins. 

Enquiries  will  receive 
immediate  attention. 


Bulk  vitamins  and 
ampoule  production 


Owt  your  vltomlns  from 

VITAMINS  LTD. 

Bulk  Sales  Dept.,  Vitamins  Ltd., 
Upper  Mall,  London,  W.6. 
Telephone:  Riverside  5001 
Telegrams:  Vitabemax, 

Hammer,  London. 
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ENDECOTTS 

TEST  SIEVES 


The  most  efficient  machines 
for  the  packaging  of 

BUTTER,  MARGARINE 
CHEESE 
ICE  CREAM 

and  all  kinds  of  Food  Products 


Automatic  Moulding  and  Wrapping  Machines 

for  Butter,  Margarine,  Lard,  etc.  Various  types  for  production 
from  30  to  120  packets  per  minute. 


SPECIAL  AUTOMATIC  MACHINES  FOR  THE  FOOD  TRADE 


Complete  Packing  Installations 
supplied  to  the  leading  Firms 
throughout  the  World. 


KUSTNER  BROTHERS  &  CO.,  LTD.,  ENGINEERS,  GENEVA,  (SWITZERLAND) 
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W.  J.  HART  &  SONS  [ionoon]  LTD 

IS2  BROMPTON  ROAD  •  LONDON  ■  S.W.3 

We  introduce  the  new  PULPER5 


Write  or  phone  KEN  5491/2 
for  full  details 


. . .  ond  the  HAND  PACK  FILLER 


Tthphone:  LIBcrty  8121/2 


Telegrpms:  ENDFILT,  LONDON 


No  Crevices  to  trap 
particles,  frame  and  wire 
cloth  are  joined  as  one. 


Guaranteed 
Accurate  — 

Manufactured 
under  licence 
from  the  British  Standards  Institution. 


saves  valuable  time  and  effort  of  skilled  personnel, 
similar  to  manual  motion  but  is  more  consistent  having 
a  regular  mechanical  action — a  time  switch  controls  the 
length  of  time  for  tests. 

We  operate  a  Recovery  Service  —  if  sieving  is 
important  to  your  business,  ring  or  write  for  literature 
— or  for  any  advice  you  require — we’ll  be  glad  to  help. 


Mechanical  Sieving  is  ideal  with  Endecotts  Sieves — several  simul¬ 
taneous  tests  are  possible  with  intermediate  receiving  pans. 

British,  U.S.  Standards  and  Tyler  Equivalents  are 

readily  available,  many  other  international  standards  _ _ 

also  supplied. 

“ENDROCK"  TEST  SIEVE  SHAKER 


ENDECOTTS  (filters)  LTD 

Dtpt.  H 

LOMBARD  ROAD,  LONDON,  S.W.I9 


SlXpec^'addiBoiiS 
tp  our  raw^e  ^ 


CONTAINING  100%  PURE  FRUIT  JUICE 


GifiHg  the  perfect  flarour 

of  the  natural  fruit  for  all  types  of 

cortfectionery  and  Jellies.  Present  range  includes: 

RASPBERRY— 75  STRAWBERRY— 75  PINEAPPLE— 75 
BLACKCURRANT— 75  GREENGAGE- 75  CHERRY— 75 

PLEASE  WRITE  FOR  FINISHED  CONFEaiONERY  AND  SAMPLES  OF  ESSENCES 


STEVENSON  &  HOWELL  LIMITED 

Standard  Works,  Southwark  Street,  London,  S.E.I 

Telephone:  Waterloo  4833  Telegrams:  Distiller  Souphone  London,  Dublin:  5  6  Harry  Street 


Stainless  Steel  , 

Tilting  steam  jacketed  mixing  pan  1 

The  illustration  shows  one  of  our  extensive  range  ^..3. 

of  Steam  Jacketed  Pans  designed  to  suit  the  needs  ’  1  (| 

of  the  food  industry.  We  manufacture  all  forms  of  I 

stainless  steel  plant,  and  would  be  pleased  to  receive  U 

your  enquiries. 

The  Taylor  Rustless 
Fittings  Co.  Ltd. 

O 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  12.  Tel.:  Leeds  638711/2/3 
London  Office:  14,  Great  Peter  Street,  London,  S.W.l.  Tel.:  Abbey  1575 
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iTL 

ANDREWS  SQUARE,  GLASGOW, 


STAINLESS  STEEL 

■'»r 


We  MARK  what  you  MAKE! 


BACON  &  MEAT  FACTORY 

Tables,  Wall  Panelling,  etc.,  in  Stainless  Steel 
by  Associated  Metals— hygienic,  easily  cleaned, 
never  corrodes.  Also  tanks  and  utensils  of 
every  description. 

Speciolitti  in  Fabricated  Metal  Work  in  STAINLESS  STEEL, 
MONEL  METAL.  COPPER  and  ALUMINIUM 

Write  for  particulars  to: 


iSOfKitrb  iilrtal 


.\b 


CODAPACK 

Will  automatically  imprint  code-dates  or  contents  on  large 
or  small  cartons  or  paper  sacks.  Several  models  available  to 
suit  different  applications. 


BASELOCK 
PRINTING  ROLLER 

Automatically  re-inks  the 
type  after  each  impression. 
Uses  BASELOCK  rubber 
type  in  any  size. 


13  HAnON  WALL, 
LONDON  E.C.I. 
Tel:  CHAncery  3413 


LONDON:  7  Crosv^enor  Cardens,  S.W.i.  Phone;  VICTORIA  1977/8  and  at 
EDINBURGH.  LIVERPOOL,  MANCHESTER.  NEWCASTLE.  BELFAST  &  DUBLIN 


This  is  the  only  book  dealing  excLsively  and  fully  with  table  and  baking  margarines,  cooking  fats,  shortenings, 
and  vanaspati  ghee.  It  traces  their  histories  in  Europe  and  North  America,  and  India;  describes  extraction, 
refining  and  hydrogenation  of  fats  used,  accompanied  by  up  to  date  world  sutistics,  and  deals  in  great  deuil 
with  every  aspect  of  their  production.  The  critical  appraisal  of  the  modern  machinery  will  be  most  appreciated 
by  those  planning  a  new  factory. 


MARGARINE 


Price  46s.  net 
Demy  8vo. 


M.  K.  Schwitzer,  M.I.Chem.E. 


Postage  Is.  9d.  Home. 
2s.  9d.  Abroad. 


If  you  have  found  Mr.  Schwiuer’s  book  Continuous  Processing  of  Fats  useful,  then  this  book  will  become  your 
indispensable  companion.  There  are  some  1,000  references,  42  illustrations  and  25  tables. 

Contents:  Food  Fats.  Margarine  and  Cooking  Fats:  Their  History  and  World  Trade.  Fats  used  In 
Margarine  and  Cooking  Fats.  Processing  Fats  for  Margarine  and  Cooking  Fats.  Theoretical 
Aspects.  Margarine  Manufacture.  The  Manufacture  of  Cooking  Fats  and  Related  Products. 
Wrapping,  Packing,  and  Preserving.  Industrial  Uses  of  Margarine  and  Cooking  Fats.  Dietary  and 
Legal  Aspects.  Subject  Index. 

Eden  Street,  London,  N.W.I  Obtainable  from  your  bookseller. 


SAUVEN 


I'EKFORATINf. 
MACHINE  CO 
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Fast,  accurate 

c|o|l|o|u|r|  separation 

on  a  commercial  scale 


Gunson's  sortex  machines  separate  small  articles  by  colour,  and  with  a  high 
degree  of  accuracy  under  all  climatic  conditions. 

SORTEX  models  are  available  for  a  wide  range  of  commodities.  These  are  grouped 
in  size  from  articles  of  the  order  of  mustard  seed  up  to  hazelnuts,  almonds  and  other 
^^commodities  up  to  half  an  inch.  A  sortex  machine  is  available  for  each  group. 

SORT  EX  separates  by  colour:  COFFEE  (raw  or  roasted)  RICE  PULSES 

ALMONDS  •  HAZELNUTS  •  GROUNDNUTS  •  LOCUST  BEANS 
GUM  ARABIC 

SORTEX  extracts  ERGOT  and  VERMIN  TRACES  from  CEREALS. 

Various  models  are  available  for  different  purposes.  The  latest  of  these  are  the  G3C  for 
roasted  coffee  or  other  commodities  similar  in  shade  or  colour,  and  the  G3S  for  the 
fine  sorting  of  garden  peas,  beans  etc. 

GUNSON’S  SORTEX  COLOUR  SEPARATORS 
-reyolutionary  electronic  machines 

Please  write  for  full  details' to  the  patentees  and  sole  makers: 

R.  W.  GUNSON  (Seeds)  LTD.  20/21  St.  Ounstan’s  HIII  London  E.CJ  (Head  0/fIc«) 
MACHINERY  DEPT:  20  THE  HIGHWAY.  LONDON  E.I 

Tel :(ROYal  4011)  (20  lines)  •  Telex:  London  28887  •  Cables:  ARGUNSEED,  LONDON. 


What  more  could  a  small  boy  wish  for  tea? 
Smashing  jam  tarts,  squash — and  just  look 
at  those  super  jellies 


in  contributing  to  the  full  flavour  CITRIC  ACID 
helps  to  bring  enjoyment  as  well. 


KEMBALL,  bishop  &  COMPANY  LIMITED  •  Pure  Chemicals  for  Industry 

three  MILL  LANE  •  BROMLEY-B Y-BO W  •  LONDON,  E. 3.  Telephone:  ADVANCE  1234  (7  lines) 
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RICE  COLOUR  SEPARATION  AT 
UP  TO  I80lb/hrs. 

.  I  Perfect  quality  rice  after  colour 
"  I  separation. 

g  Rejected  rice,  in-sione$,  specked 
"  and  off^rolour  grades. 

World-wide  patents 


c 


JACKSON-CROCKATT 


m2 1 

r-rrl 

DRY 

GRAHULATOR 


INKS 


FOR 


Reduces  Friable  Materials  to  Granules  with  the  smallest  amount 
of  fines  or  dust. 

A  compact  easily  cleaned  Machine  particularly  suitable  (or  FOOD 
BEVERAGES.  BREAD  RUSKS,  CHARCOAL.  CHEMICALS  ETC. 
The  Jackson-Crockatt  Dry  Granulator  it  made  in  two  sizes. 

The  No.  2  has  an  output  in  Bread  Crumbs  of  approximately 
12  cwts.  per  hour.  It  will  be  appreciated  that  this  figure  may 
vary  widely  according  to  the  nature  of  the  material  and  size  of 
granules.  Direct  Motor  Drive  as  shown. 


J.  G.  JACKSON  &  CROCKA  TT  L  TD. 

I  NITSHILL  ROAD,  THORNLIEBANK,  GLASGOW 


FOOD  CAN  CODING, 

(PROCESS  PROOF) 

CARTON  MARKING, 
WAXED  PAPER, 
PLASTICS. 

Sample  material  gladly  marked  and  returned 


RUBBER  STAMPS  &  STENCILS 
CODING  DEVICES 
CAN  PRINTING  MACHINES 


RAMPART  INKS  LTD. 

18  RIVINGTON  ST.,  LONDON  E.C.2. 
SHOREDITCH  7770 


Tel:  CIFfnock  0391 


Grams:  JAKCRO  "Thornliebonk' 


Makers  of  world  renowned 


EVANS  PECTINS 


The  most  economical  and  finest  natural  fruit 
base — Natural  fruit  juice  which  accentuates 
the  fullness  of  true  fruit  flavours,  and  gives 
‘body’  to  all  synthetics,  in  all  fruit  products. 


Confectioners  and  food  manufacturers  are  now 
using  increasing  quantities  of  Concentrated 
Apple  Juice  as  a  flavouring  base  in 


TABLE 

JELLIES 


ICED  LOLLIES 


CHOCOLATE 

CENTRES 


ESSENCES 


PASTILLES 


SQUASHES 


You  may  not  want  hell  fire,  but  you  do  want  efficient  heating 

and  cooling — viwous  fluids  <'an  now  b<*  continuously 

pnx'cssed  by  the  hotapro.  Heating  may  be  by  hot  water  or  steam, 

and  cooling  by  water,  brine,  or  dirt'ct  evaporating  refrigerant, 

the  produc't  surfact's  an*  sanitary,  easily  cleaiu>d 

and  n'sistant  to  corrosion. 

When*  the  product  lias  to  pass  through  a  wide  viscosity  range,  the 
ROTAPRO  can  be  ust*d  in  series  with  Clarke- Built  plate 
heat  exchangers,  this  equipment  has  a  wide  range  of  uses, 
and  we  8uggc*st  you  write  to  us  for  details — the 
addn*ss  is  below,  rotapro  is  a  n*gistered  trade  mark. 


*  too*;  Pure  Fruit  Juice,  with  no  additions,  containing  about 
8*.  of  malic  acid  and  66**  of  natural  fruit  sugars. 

*  Economical  in  use. 

*  Can  replace  more  expensive  juices  in  all  fruit  products. 

Send  for  samples,  price  and  technical  data  to 
TECHNICAL  ADVISORY  SERVICE 
WILLIAM  EVANS  A  CO.  (Hereford  A  Devon)  LTD.  HEREFORD.  ESI.  1850 


CLARKE-BUILT  LTD 


Clarke- Built  Limited, 

Power  Road,  Chiswick,  London  W4.  Telephone  CHIswick  7631  (7  lines). 
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— of  Ambersil  Formula  I  Silicone  Spray  applied  to 
your  Packaging  Machinery  will  prevent  wax  build-up. 
Ambersil  Formula  I  is  a  pure  methyl  silicone  fluid, 
which,  being  colourless,  odourless,  tasteless,  non¬ 
toxic,  and  chemically  inert,  is  ideal  for  use  on  food 
packaging  machinery. 

Ambersil  Formula  I  is  a  first-class  “anti-stick”  for 
any  purpose;  apply  it  wherever  sticking  must  be 
avoided, 

— Just  a  little  squirt. 


I  The  following  prices  are  at  present  operative  for  the  1 2  ounce  Aerosol 
:  containers:  Formula  One — 'Single  18/-,  ^  dozen  I7j-  each,  I  dozen 

j  16/-  each.  2  dozen  15/-  each.  j 

AMBER  OILS  LTD.  I  la  Albemarle  St.  Ixtndon  W.l  MAY  6161 3 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 

Since  1807 

lO  LLOYDS  AYEWLE  •  Le!VDO.\  •  E*C*3 
TELEPHONE  .  ROYAL  486  1  „  .. 


METABISULPHITE 
OF  POTASH 

Effective  Preservative  for  all  kinds  of  Foods  and  Drinks 
Maximum  SO*  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 

Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


The  butchers’ 

handbook... 

MEAT  TECHNOLOGY 

A  PRACTICAL  TEXTBOOK  FOR  STUDENT 
AND  BUTCHER  by  Frank  Gerrard 

It  is  likely  that,  apart  from  its  use  to 

students,  this  book  will  become  a  standard 

work  of  reference  in  the  trade  for  many  years — Agriculture. 

iSs.  net. 

Obtainable  through  your  bookseller 

LEONARD  HILL  BOOKS  LIMITED 


Send  your  enquiries 
to  the  Producers 


TInIE  @E©P0I^S©T©li!9  H^IIDT  S  iP^©PU€E  €©.  Hf  P. 


HIGHLANDS  HILL.  SWANLEY,  KENT 

Telephone:  Swanley  Junction  2306/7 
Telegraphic  Address:  “  Namsoluc,  Swanley,  Orpington  '* 
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SITUATIONS  VACANT 

required  by  well-known  Manufacturing 
Company  in  Winchester,  Maintenance  En¬ 
gineer  U-tween  25-40,  conversant  with 
Electronic  Kiiuipnient  and  Light  Machine 
Plant.  This  is  a  permanent  position  for  the 
right  type  of  man. — Replies  in  confidence  to 
Box  Bskho,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

AGENT  required  for  North  and  .Midlands  of 
England  by  well  -  known  Fruit  Canning 
concern.  -Must  have  gtKxl  established  con¬ 
nection  with  grocery  trade. — Please  write  in 
first  instance  to  Box  B5859,  Food  Manufacture, 
l.eonard  Hill  House,  9,  Eden  Street,  London, 
X.W.i. 

WELL-KNOWN  Food  .Manufacturers  require 
the  services  of  a  Salesman-Represtntative 
with  experience  of  selling  food  pnKlucts  to 
the  Sugar  Confectionery  .Manufacturers  and 
the  Bakery  Trade.  Excellent  prospects  for 
the  right  man.  Good  salary,  commission, 
expenses  and  arrangement  fe>r  Pension 
Scheme.  Car  will  l>e  provided. — State  fullest 
details  in  strict  confidence  to  Box  B5858, 
Food  Manufacture,  Leonard  Hill  House,  9, 
Eden  Street,  London,  N.W.I. 

PRODUCT  Development.  A  vacancy  has 
occurred  in  the  newly  formed  New  l^oducts 
Development  Section  for  the  investigation 
and  development  to  production  stage  of  new 
cere.al  priKlucts.  Applicants  should  have 
experience  in  cereal  milling  or  allied  focxl 
manufacturing,  and  a  knowledge  of  research 
tcchni<iues.  .An  engineering  background  would 
be  an  advantage.  The  jMJSt  gives  oppor¬ 
tunities  for  promotion  to  managerial  status  in 
this  expanding,  progressive  contpany. — Please 
write  stating  age  and  complete  details  of 
previous  career  and  education  to  the  Per¬ 
sonnel  .Manager  (C.M.9),  Quaker  Oats  Ltd., 
Bridge  Road,  Southall,  Middlesex. 

AN  East  Anglican  company  require  Junior 
l)raughtsman,  preferably  with  experience  in 
Flour  .Milling  Plant  or  similar  FckxI  Processing 
Plant  layout. — .Apply  giving  full  details  to 
Box  B5861,  Food  Manufacture,  Leonard  Hill 
House,  9,  liden  Street,  London,  N.W.i. 

ENGINEERING  company  in  East  Anglia 
requires  Draughtsman.  .Applicants  with 
sound  knowledge  of  Flour  .Milling  and  I*ro- 
vender  Plant  layout  preferred,  but  experience 
in  installation  of  general  F'ood  Processing  and 
similar  Plant  considered. — Full  details  should 
l)e  sent  to  Box  B5862,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 

ASSISTANT  to  Chief  Engineer  required  for 
Mediuin/I.arge  F(kx1  Factory  in  Hull.  .Age 
30-40  years.  Sound  theoretical  knowledge  of 
Steam  Raising,  Refrigeration  and  Electrical 
Flngineering  essential,  together  with  practical 
experience  in  at  least  two  of  these  branches 
and  Drawing  Office,  is  re<]uired.  Previous 
experience  in  the  successful  control  of  Staff 
al)solutely  essential.  .All  applicants  must 
state  age,  experience  and  salary  reqnire<l. — 
Write  in  confidence  to  Box  B5863,  Food 
Manufacture,  Leonard  Hill  Hotise,  9,  Fallen 
Street,  London,  N.W.i. 

MANAGER  reqnireil  to  take  complete  charge 
of  small  fruit  and  vegetable  canning  factory, 
^eater  London  area.  Must  lx*  fully  exjxTif'nced 
in  all  aspects  of  factory  administration. — 
Write  giving  full  particulars  to  Box  5850, 
Food  Manufacture,  Leonarrl  Hill  House,  9, 
I^diii  Street,  London,  N.W.i. 


DKIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GROl'MD  PAPRIKA 

• 

AGRICULTURAL  AND 
C  HEMICAL  PRODUCTS  LTD 

51  &  52  BARBICAN.  LONDON,  E.C.  I 
Telephone:  Monarch  6124-6  (J  lines) 
Telex:  London  23596 


CLASSIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  lOs. 

Box  numbers.  Is.  extra. 

Rfpllom  to 

BOX  NUMBERS 

should  b«  addrassad  to 
Food  Manufacture,  Laonard  Hill  Houao, 

9  Edan  Straat,  London,  N.W.I 


UP  TO  £3,000  PER  ANNUM 

SALES  MANAGER 

for  old  atublithad  Essanca  Dittillara.  Know- 
ladga  of  Trada  and  top  laval  aaMing  ability 
auantial.  Stata  axparianca  and  age.  Car  and 
Pansion  Schama  availabla.  Box  B5849.  Food 
Ahanufacture,  Laonard  Hill  Houia,  9,  Edan 
Straat,  London,  N.W.I. 


Old  established  Food  Manufacturers.  London 
Araa.  Require  a  young  progressiva  Salas 
Manager  fully  conversant  with  the  dairy  pro¬ 
ducts  trada.  This  is  an  excellent  position  for 
a  person  with,  initiative  and  drive  to  .take  full 
control  of  existing  van  tales  rounds  and  create 
and  establish  new  accounts.  Permanent  pos¬ 
ition.  Excellent  remuneration.  All  applications 
will  be  treated  in  the  strictest  confidence. 
Write  stating  age,  experience  and  present 
position  held  to  Box  B58S7,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 


COURSES 

The  Royal  College  0!  Science  and  Technology 
Glasgow 

Department  o]  Food  Science 

POSTGRADUATE  DIPLOMA  COURSE 
IN 

FOOD  SCIENCE 

Th»‘  Royal  College  offers  a  Fostgrailuate 
Diploma  Course  in  Food  Science  designed  to 
prepare  graduates  in  pure  science  for  careers 
in  the  ftxxl  industry  on  the  manufacturing  or 
research  side.  Initially  the  course  covers 
general  problems  in  scienre  and  technology 
assex-iated  with  the  F'ood  Industry  and  there¬ 
after  students  have  the  choice  of  sperir.lising 
in  the  bacteriology,  microscopy,  or  bio¬ 
chemistry  of  fotxl. — Further  information  may 
be  obtained  from  the  Department  of  Fcxid 
Science,  Royal  College  of  Science  and  Tech¬ 
nology,  I,  Horselethill  Road,  Glasgow,  W.2. 


FACTORIES  FOR  SALE 

SHOREHAM  Harlxnir,  Sussex.  45,000  sq.  ft. 
Wharfside  Warehouse  and  Industrial  premises 
on  I J  acre  site.  Lofty  headnxmi  in  clear  span. 
Harlxmr  Wharf  with  steel-sheet  piled  wall, 
for  deep-water  ships.  .Mainly  concreted  site. 
Railway  siding.  FRliEH()LD,  £79,000. — 
Chamlx-rlain  and  Willows,  23,  .Moorgate, 
E.C.2.  Tel.:  MET  8<x)t. 

S.E.  LONDON.  21,000  sq.ft.  Modern  Factory 
and  Warehouse  built  in  1955  on  Ground  and 
First  Fl<x>rs,  with  mainly  clear  fl<x)r  space. 
Suite  of  5  Offices.  Central  heating.  Side 
yards  and  parking  space.  Price:  £65,000. — 
Chainhi  riain  and  Willows,  23,  .Mixirgate, 
E.C.2.  Tel.:  .met  8001. 


WANTED 

DIESEL  GENERATING  SETS. 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  cash  settlement. 
Particulars  to: 

D.  ARNOLD. 

Feltham  Road.  Ashford, 

Middlesex. 

Telephone:  Asliford  3349 


BUSINESS  OPPORTUNITIES 

THE  Proprietors  of  British  Patent  No.  748,161 
for  Cheese  Product  and  Method  of  Making  the 
Same,  desire  to  enter  into  negotiations  with  a 
firm  or  firms  for  the  sale  of  the  patent  or  for 
the  grant  of  licences  thereunder. — Further 
particulars  may  be  obtained  from  Marks  and 
Clerk,  57  and  58,  Lincoln’s  Inn  Fields, 
London,  VV’.C.2. 

WELL-ESTABLISHED  Californian  Canned 
Ftxxls,  Biscuits  and  Candy  Broker  seeks 
additional  lines  of  top  quality — unexcelled 
reputation.  What  can  you  offer  ?  Representa¬ 
tive  due  in  England  in  August,  reply  fully 
with  samples. — Ashworth,  “  Moat  House,” 
Tamworth,  Staffs. 

DRAYTON  Service  to  Users  of  Steam.  We 
will  make  a  thorough  investigation  of  your 
steam  processing,  and  show  you  how  any  loss 
or  waste  of  steam  can  be  rectified.  VVhere 
automatic  control  can  be  usefully  applied  or 
employed  more  effectively,  we  will  advise  on 
the  right  control  for  the  job.  Drayton  Service 
ranges  from  the  design,  manufacture  and 
installation  of  complete  schemes  to  the  supply 
of  a  single  steam  trap  or  controller. — For 
further  details  write  or  phone:  Drayton 
Regulator  and  Instrument  Co.  Ltd.,  Dept. 
MFM.4,  West  Drayton,  Middx.  Tel.:  W. 
Drayton  4012. 

WANTED:  Boilings,  Table  Sweepings,  Waste 
Sugar,  redundant  Job  Lots  of  Sweets  in  any 
condition. — Box  B5856,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office;  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

"FRIGIDAIRE”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re- 
fr'gerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 
WANTED  Representatives  for  correspondence 
abroad,  high  earnings,  written  instructions. 
— Write:  Fortuna  Publishing  Co.,  Vienna  1/8, 
Postfach  49,  .Austria. 

CONTRACT  Packaging  offered  to  suppliers 
of  focxlstuffs  to  catering,  grocery  trades. 
Jars,  tins,  etc.  Keen  service;  storage;  im¬ 
mediate  dispatches  as  required.^ — Church  Farm 
Apiaries,  Honey  Packers,  Little  Thetford, 
Cambridgeshire.  (Tel.:  Stretham  222,  232.) 


MISCELLANEOUS 

FATS  and  Oils  (vegetable),  surplus,  purchased 
by  L.  R.  Stevens,  "  Stella  Maris,”  Dirtham 
Lane,  Effingham,  Surrey.  Tel.:  East  Horsley 
3229. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  M.  (>/•)  mahM  ■  ^tot  at  MtMct 
4Mt.a/«  fib.  l«/«.  11b.  32/- 
Fbf  further  details  apply ; 

ARTHUR  WHITTAKER4CO.LTD. 

30  Charch  81.,  Nawton  Haath,  Mancbaatar,  10 


- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL. 

LONDON.  S.E.5  RODn«y 

5420/27  28 
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PLANT  FOR  SALE 

250  Bill.,  stiiinless  steel  Tanks.  Milk  CtxiliiiB 
or  Cream  Kipening  \’at  with  stainless  steel 
interior.  ‘‘  Henhil  ”  Uutter  and  Margarine 
Packer.  “  .Mite  "  automatic  Filler.  .Mixers, 
Kneaders,  Dividers,  Racks,  IVovers  Baking, 
Sheets,  etc.  Your  enquiries  w«-lcomed. 
Kxteiukd  credit  facilities  with  free  Life 
.Assurance. — Sorensen  Bakery  liquipment  Ltd. 
42,  Rally  Street,  Manchester  l6.  T«l.: 

.Moss  Side  20.^4 ’40.1)4.  (Iranis;  Rahix'k. 

COUNTER  that  Rising  Cream  C«)st.  “  Cream- 
Master  ”  Cream  Whipping  Machines  will  give 
you  a  minimum  2^  per  cent  saving  and  a  high 
quality  non-weep  cream.  Let  us  send  you  full 
details. — Sorensen’s,  42,  Rally  Street,  Man¬ 
chester  16. 

BRAND  new,  seamless,  stainless  steel  Buckets. 
2  gal.  capacity,  37s.  (id.  each;  3  gal.  capacity, 
6cis.  each. — Alfr^’s  Ices  (1954)  I-td.,  3,  Hall 
Place,  Church  Street,  W.2.  Tel.:  P.ADdington 
6619. 

ALTON  Plastics  Conveyor  Belting.  Light  and 
heavy  duty  ply  lielting  with  plastic  or  P.V’.C. 
food  cjuality  covers. — .Alton  Plastics,  The 
Mint  House,  Liss,  Hants.  Tel.:  SellKime  208. 

SELF-HEATING  cans,  f<ir  space-men  aiul 
cave-men?  We  have  the  finely  divided 
Calcium  Silicide  for  the  heating  charge. 
Samples,  prices  and  full  particulars  from 
Toxane  Ltd.,  47,  High  Street,  Ldgware, 
Middlesex.  Tel.:  EDGware  6666. 


SECOND-HAND  PLANT  WANTED 

TWO  Spindle  .Mixer  by  T.  and  T.  Vicars  Ltd. 
One-bag  (140  lb.)  with  steel  tub.— Offers  to 
Lloyd  Rakusen  and  Sons  Ltd.,  Department 
E.H.,  Meanwood  Road,  Leeds,  7. 


SECOND-HAND  PLANT  FOR  SALE 

COFFEE  Plant  for  Disposal.  Plant  for 
handling  Raw,  Roasted  and  Ground  Coffee 
for  sale  complete,  or  as  separate  units, 
comprising:  30  cwt.  Blender  with  2  elevators 
and  2-ton  storage  tank  for  raw  coffee  beans; 
500  lb.  Blender  with  2  “  Whitmee  ”  automatic 
Weighing  .M.achines  with  hopper  and  elevators 
for  roasted  lieans.  Seven  “  Drivers”  Weigh¬ 
ing  Machines,  hopper  fed,  with  elevators,  ram 
fillers,  tables  and  conveyors  for  ground  coffee. 
.All  with  electric  motors.  Also  Vacuum  Pump. 
25-in.  .Mercury  with  chanilier  and  motor. — 
Sami.  Hanson  and  S<in  Ltd.,  87,  Bishopsgate, 
London,  E.C.2. 


Phone  98  Staines 

“  SIMON  ”  twin  roll  Dryer,  82  in.  by  28  in., 
A.C.  S.S.  jac.  cyl.  enc.  Mixers,  280  gal.  each. 
S.S.  new  jac.  Pans,  20  in.  by  17  in.,  45  w.p. 
S.S.  2  in.  diam.  Pipe  and  i  in.  N’alves  and 
Fittings.  S.S.  new  cyl.  enc.  lo-barrel  Tank, 
30  w.p.  I  ton  “  U  ”  trough  .Mixer  (many 
smaller).  “  '/.  ”  and  fin  blade  Mixers,  30,  up 
to  4J  ft.  by  3J  ft.  by  3  ft.  Glass  liiuM  cyl. 
enc.  Tanks.  800,  1,800,  3,000  and  10,000  gal. 
Worm  Conveyor,  6  ft.  lengths  up  to  60  ft. 
Roller  Conveyors,  14  in.  up  to  72  in.  wide. 
Belt  Conveyors  and  Bucket  Elevators. 
Steam  Cooking  Retorts,  Ovens,  Autoclaves, 
Dryers,  Pumps,  Refiners,  Crushers,  Disinte¬ 
grators,  Filter  I’resses,  Hydros,  Condensers 
Ball  Mills,  etc.  All  in  stock.  Send  for  Lists. — 
Harry  H.  (iardaiii  and  Co.  Ltd.,  too.  Church 
Street,  Staines. 


HURRELL  Homogeniser,  approx.  80  gal.  p<-r 
hour.  Complete  with  10  h.p.,  440  volt,  .A.C. 
motor.  Also  Hobart  Mixer,  80  quart,  with 
mincer  attachment,  with  240  volt,  A.C. 
motor.  \’iew  south-east  l^indon. — Write 
Box  B5864,  Food  .Manufacture,  IxHinard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 


MISCELLANEOUS  SALES 


will  shortly  be  rendered  surplus  iqion  re- 
organisation.  All  are  of  modern  tvpe  and 
constructed  of  liest  seasoned  oak  with  {  n 
diam.  steel  htmps  and  screw  cramps—  used  for 
Rubv  Wine.  Sizes: 


87  to  7  3,350  li 

II  4  72  3.250  ij 

72  7  II  1,500  1 3 

Offers  invited. — Coleman  and  Co.  Ltd., 
Wincarnis  Works,  Westwick  Street,  Norwich. 


Diameter  Height 

Capacity 

ft.  in.  ft.  in. 

gal. 

87  10  7 

3.350 

II  4  72 

3.250 

72  7  II 

1.500 

•rs  invited. — Coleman  and 

f^cconditioned 


ALL  MAKES 

•  fully  automatic 

•  semi-automatic 

•  bench  models 
and  can  labellers 
Always  in  stock 


\ 

c.sKeRmnnesons 


Demy  8vo.  I8th  edition.  1,028  pages.  Illustrated.  65s.  net.  Postage  2s.  3d.  Home.  4s.  5d.  Abroad. 


M  A  A  aI  Once  again  the  justification  for  a  new 

^  edition  of  Food  Industries  Manual,  now 

I  ^  the  recognised  work  of  reference  in  its 

■A  AM  MM  ^  ^  M  M  ^  held,  is  the  great  advance  in  food 

**  W  I-'  M  M  ®  technology  that  has  taken  place  since  the 

M  seventeenth  edition  was  published.  To 

n  MM  MM  M  I  cover  this  enormous  held  is  too  much 

^  for  any  individual,  however  knowledge¬ 

able.  Therefore,  the  Manual  is  the  work 
of  experts  who  have  brought  to  their 
respective  subjects  an  intimate  know- 
^  ,  ledge  based  upon  practical  experience. 

A  Technical  and  Commercial 

..  al  Contents  include:  Flour  and  Flour 

I^OmpendlUm  on  the  ivianu-  Milling,  Breadmaking  and  Confec- 

fartiirp  Prp«prvino  Purkino  tionery.  Sugar  Confectionery,  Chocolate, 

idLiure,  i-reserving,  raCKing  Canning  and  Preserving, 

and  Storage  of  all  Food  Meat  Products,  Pickles  and  Sauces,  The 

_  j  Dairy  Industry,  Food  Dehydration, 

Products.  Edible  Fats  and  Fatty  Foods,  Fruit  Juice 

Products,  Food  Storage  and  Refrigera¬ 
tion,  Packaging,  The  Boiler  House, 
Composition  of  Foods,  Vitamins  in 
Foods. 

Order  through  your  usual  bookseller 

LEONARD  HILL  [BOOKS]  LIMITED,  EDEN  STREET,  LONDON,  N.W.I 


A  Technical  and  Commercial 
Compendium  on  the  Manu¬ 
facture,  Preserving,  Packing 
and  Storage  of  all  Food 
Products. 
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First  Choice  of  the 
Food  Industry 


^  PARSONS  A 


WEIGHING  EQUIPMENT 


A  complete  range  of  modern  weighing 
equipment  for  all  raw  and  manufactured 
materials,  liquids,  etc. 

Types  include:  Bench— Platform— Suspension 
Roller  Conveyor  —  Tank  and  Hopper 
Overhead  Track" — Bacon  &  Carcase,  etc. 

Designed  to  suit  your  installation 

•  FREE  LITERATURE  ON  REQUEST  • 
WHEN  IT’S  BY  WEIGHT 

CONTROL 


S.  PARSOIVS  &  €0.  LTII. 

YOUNG  STREET  •  BRADFORD  8  •  YORKS  A  Automatic  weight  control  by  Parson,  at  Messrs.  Rowntree’s 


iijiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiriiiiiiiiiiiiniiiiiiiiiiiiiiiiiiiiMnnHMi  nniiiiiiiiiiiiiiiiM 
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CRIMPY  C 

Automatic  Potato 


LISPS  LIMITED 

Crisp  Cooking  Machine 


'At  Standard  machines  with  a  capacity 
of  up  [to  1,000  lb.  of  finished  crisps 
per  hour. 

Two  operators  only  required. 

'At  Clean  and  efficient  in  operation. 

'At  Oil  Fired  or  Gas  Fired. 

'At  Automatic  temperature  control. 

'A'  Automatic  protection  of  machinery 
by  Flame  Failure  Equipment. 

At  Rapid  circulation  of  cooking  oil. 

For  fii//  particulars  apply  to: 

CRIMPY  CRISPS  LIMITED,  Winnersh,  Nr.  Wokingham,  Berkshire 

ENGLAN  D 
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PULSOMETER  PUMPS 

FOR  FOOD  PRODUCTS 


Pumpf  for  unicroonod 
liquids 


m 


Pumps  for  scroonad 
liquids 


FOR  UNSCREENED  LIQUIDS 

The  pump  has  large  passages  through¬ 
out  to  pass  spheres  of  any  size  up  to 
the  internal  diameter  of  the  suction 
branch.  Designed  to  avoid  choking 
and  for  easy  clearance  if  necessary. 

FOR  SCREENED  LIQUIDS 

Split-casing  Pumps  for  pumping  hot 
or  cold  screened  liquids  made  with 
open  type  impellers  to  avoid  chokage 
and  to  reduce  wear. 


From  a  comprehensive  range  of  pumping  plant 
of  all  types  to  suit  particular  conditions,  the 
Pulsometer  Engineering  Company  is  able  to 
supply  most  of  the  pumps  required  for  the 
needs  of  food  industries  and  processes. 


THE  PULSOMETER  ENGINEERING  COMPANY  LIMITED 
READING.  BERKS. 

Telephone  READING  67182/S  A  67231 

London  Office:  Pulsometer  House,  20,26  Lamb’s  Conduit  Street 
Telephone:  HOLborn  1602 


FOOD  MACHINERY,  PLANT 
AND  EQUIPMENT  OF  ALL  TYPES 


BAND  SAWS 
BOWL  CUTTERS 
DE-RINOERS 
SAUSAGE  FILLERS 


FILLER-LINKERS 

MINCERS 

ALUMINIUM  EQUIPMENT 
BUTCHER’S  SUNDRIES 


and  FUVAL  RUSKS  and  SEASONINGS 

fromAMASAL  LIMITED 

Caldwell  Spice  Mills 
Nuneaton  •  Warwicks  •  England 
Tel:  NUNEATON  4012 


IDEAL  SITES  AVAILABLE  FOR  FOOD  PROCESSING 
FACTORIES  ADJACENT  TO  DOCKS  AND  RIVER 

EXCELLENT  FACILITIES  FOR  SUPPLIES  OF  RAW 
MATERIALS  AND  EXPORT  OF  FINISHED  PRODUQS 

via  World-Wide  Shipping  Services  and  first-class 
Road,  Rail,  and  Inland  Water  Transport. 

VARIETY  OF  COMPLEMENTARY  LOCAL  INDUSTRIES 

includes  Agricultural  and  Dairy  Produce,  cocoa, 
cocoa  butter,  colours  and  flavours,  fish,  fruit, 
glucose  and  malt  products,  oils  and  fats,  boxes, 
canisters  and  containers;  sheet  metal  and  foil  print¬ 
ing;  non-ferrous  metal  founders  and  engineers. 

LABOUR,  WATER  AND  ESSENTIAL  SERVICES  AVAILABLE 


Sche<fu/e</ unt^er  the  Dfstrfbutfon  of/ndustrjr  (/ndustrio/ Finonce)  Act,  /958  I  ENGINEERS  i\ND  BOILERN1i\ICERS 


For  further  information  write  to 

TOWN  CLERK’ GUILDHALL’  KINGSTON  UPON  HULL 


FERRY  ST.,  MILLWALL,  LONDON,  E.I4 

TELEPHONE:  EAST  1185,  1186 
TELEGRAMS:  PRESVESALS,  PHONE.  LONDON 


Printed  for  the  Proprietors,  LEONARD  HILL  LIMITED,  and  published  by  them  at  their  Offices,  Eden  Street,  London,  N.W.i. 


TRAYS  e  CONTAtNERS 


/IliYAIiNiiYM 


HESTON  EQUIPMENT  CO  LTD 


DESIGNED  FOR  THE 

FOOD  INDUSTRY 


Mirror-bright  alu¬ 
minium  presents  its 
gleaming,  non-absor¬ 
bent  surface  as  the 
answer  to  the  insistent 
call  for  hygienic  and 
economical  equipment. 


HYGIENIC 
INTERSTACKING 
LIGHTWEIGHT 
DURABLE 
EASILY  CLEANED 


TRAYS  AS  USED  BY 

ALL  LEADING  FOOD  MANUFACTURERS 


(Above)  P.l. 
PERFORATED 
INTERSTACKING 
ALUMINIUM  TRAY 


W£  MAKE 
EQUIPMENT  TO 
YOUR  SPECIFIC 
REQUIREMENTS 


S.4  (above) 

SOLID  BASE  DOWNWARD 
INTERSTACKING  ALUMINIUM 
WORKING  TRAY 


ON  THE  RIGHT  A  SELECTION 
FROM  THE  ‘HESTON’  RANGE  WE 
•TAILOR”  TO  YOUR  OWN 
REQUIREMENTS. 


Enquiries  for  illustrated  details  to  Department  f.M. 

HESTON  EQUIPMENT  COMPANY  LTD., 
BUCKINGHAM  PALACE  MANSIONS.  LONDON,  S.W.I 
Tel:  SLOANE  9934-5-6-7 


A  MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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RTB  Stainless  Steel  Sheets 

manufactured  at  Panteg  Works,  Griffithstown, 
Pontypool,  are  extensively  used  in  many 
and  various  branches  of  industry 

RICHARD  THOMAS 

*  &  BALDWINS  LTD 


47  PARK  STREET,  LONDON,  W.l 


Telephone  Mayfair  8432 


